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One Volume, 652 pages, bound. Price $1. 25.

T. B. PETERSON, No. 102 Chestnut Street, Philadelphia,

has just published MISS LESLIE'S " NEW COOKERY BOOK."
It comprises new and approved methods of preparing all kinds

of Soups, Fish, Oysters, Beef, Mutton, Veal, Pork, Venison,

Ham and Bacon, Poultry and Game, Terrapins, Turtle, Vegeta-

bles, Sauces, Bread, Pickles, Sweetmeats, Plain Cakes, Fine

Cakes, Pies, Plain Desserts, Fine Desserts, Preparations for

the Sick, Puddings, Confectionery, Rice, Indian Meal Prepai-a-

tions of all kinds, Miscellaneous Receipts, etc. etc., Also, lists

of all articles in season suited to go together for breakfasts,

dinners, and suppers, to suit large or small families, and much
useful information and many miscellaneous subjects connected

with general housewifery.

This work will have a very extensive sale, and many thou-

sand copies will be sold, as all persons that have had Miss Les-

lie's former works, should get this at once, as all the receipts in

this book are new, and have been fully tried and tested by the

author since the publication of her former books, and none of

them whatever are contained in any other work but this. It is the

most complete Cook Book published in the world; and also the

latest and best, as in addition to Cookery of all kinds and de-

scriptions, its receipts for making cakes and confectionery are

anequalled by any other work extant.

This new, excellent, and valuable Cook Book is published

y T. B. Peterson, under the title of " MISS LESLIE'S NEW
COOKERY BOOK," and is entirely different from any other

fork on similar subjects, under any other names, by the same

Author. It is an elegantly printed duodecimo volume, of 652

pages; and in it there will be found hundreds of Receipts all
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xiseful some ornfimentnl and all invaluable to every lady,

miss, or family in the world.

Read what the Editors of tha Leading Newspapers say of it.

From the Philadelphia Dollar Newspaper.
" This is a hirer , veil -bound volume of near seven hundred

pa ceo s, nnd includes in it hundreds of receipts never before

published in any of Miss Leslie's other works, accompanied by
a well-arranged index, by which any desired receipt may be
turned to at once. The receipts are for cooking; all kinds of

meats, poultry, game, pies, &c., with directions for confection-

ery, ices, and preserves. It is entirely different from any for-

mer work by Miss Leslie, and contains new and fresh accessions
of useful knowledge. The merit of these receipts is, that

they have all been tried, and tlvrefora can be recommended
conscientiously, Miss Leslie Las acquired great reputation
nmoii'j; housekeepers f,,r the excellence of her works on cookery,
and this volume will doubtless enhance it. It is the best book
on cookery that '-v /, ,wiv of, and while it will be useful to ma-
tro:i =

. 1 young housewives we should think it quite indispensa-
ble. ]}y the aid of this book, the young and inexperienced are

brought nearly on a footing with those who have seen service

in the culinary department, and by having it at hand are ren-

dered tolerably independent of help, which sometimes becomes

very refractory. The best regulated families are sometimes
taken a little by surprise by the untimely stepping in of a

friend to dinner to such, Miss Leslie is the friend indeed,

ready as her book is with instructions for the hasty production
of various substitutes for meals requiring timely and elaborate

preparation."

From the Philadelphia Daily News.

"To the housekeeper, the name of Miss Leslie is a guaranty
that Avhat comes from her hand is not only orthodox, but good ;

and to the young wife about to enter upon the untried scenes

of catering for a family, Miss Leslie's New Cookery Book may
be termed a blessing. It presents receipts, (and practical ones

too.) for preparing and cooking all kinds of soups, fish, oysters,

meats, game, cakes, pastry, and indeed everything which en-

ters into the economy of housekeeping. Their recommenda-
tions are that they are all practical, and the novice of the culi-

nary art may enter upon her important duties with ' Miss Leslie's

New Cookery Book' by her side, with perfect confidence that

the '

soup' will not be spoiled, and that the dinner will be what
is designed. How many disappointments could be avoided,
how many domestic difficulties prevented, and how many hus-

bands made happy, instead of miserable, by the use of this

'vade mecum,' we shall not pretend to say ;
but as we have a

sincere regard for every lady who reads the News, our advice
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to them nil is, by all mentis to buy Miss Leslie's New Cookery
Book. Mr. Peterson has done admirably in getting up this

wi-rk: it is hnudsomely and substantially bound in cloth, gilt,

and does credit to his business skill; the low price at which the

work is sold, -when we take the size of it into consideration,

One Dollar and Twenty-five cents only, will doubtless give it

an immense sale."

From the Philadelphia Saturday Courier.

"With such a book as Miss Leslie-is New Cookery Book, pub-
lished by Mr. Peterson, it is inconceivable what a vast extent

of palate is destined to be astonished, and what a gastronomic
multitude is to be made happy, by the delicious delicacies and
substantial dishes so abundantly provided. Miss Leslie has in

previous works shown how great an adept she lias been in all

culinary matters, and in all that relates to the comforts and the

social enjoyment of the table around which cluster the good
things of life. Literature is very good iu its way; but such
dishes as Miss Leslie gives a foretaste of, come up to a more
delicious standard. Her authorship is exquisite, and is destined

to diffuse the very essence of good taste among the fortunate

people who sit down to good dinners and suppers, not one of

whom will rise from the table without a blessing on Miss Leslie's

New Cookery Book. And every taste is sure to be pleased, for

all the receipts in this book are new, and to be found nowhere

else, and it is the best Cook Book ever published one which,
with its hundreds of receipts, ought to be in the hands of every
Woman who has the slightest appreciation of convenience, com-
fort and economy."

from the Philadelphia Daily Sun.

"About one thousand new receipts, never before printed, ap-

pear in this work, all of which have been tried before they are

recommended by the author. All kinds of cooking and pastry;
rules for the preparation of dinners, breakfasts, and suppers;
appropriate dishes for every meal; and a vast quantity of other

useful information, are embraced in the book. It is very com-

prehensive, .and is furnished with an index for the use of the

housewife. By the aid of Miss Leslie's peculiar happy talent

in giving culinary directions, our girls can acquire a branch of

useful information which is generally sadly neglected in their

education, and thus become fitted for their duties as wives.

One great advantage in Miss Leslie's New Cookery Book, is the

economy which it teaches in the management of a household, as

regards the preparations for the table. Peterson has done this

book up in beautiful style, and it will be sent to any part of the

Union, postage paid, upon the receipt of One Dollar and Twenty-
five Cents. Those who know how much of the happiness of

home depends upon well-cooked viands, neatly served up, will

thank the accomplished authoress for this valuable contribution
to domestic science."



20 NOTICES OF THE PEESS.

From the Philadelphia Saturday Evening Gazette.

"Miss Leslie's 'New Receipts for Cooking' is perhaps better
known than any similiar collection of receipts. The very ele-

gant volume before us, entitled 'Miss Leslie's New Cookery Book,
1

is designed as a sequel and continuation to it, and should be its

companion in every family, as the receipts are all new, and in

no instance the same, even when their titles are similar. It

contains directions for plain and fancy cooking, preserving,

pickling; and commencing with soups, gives entirely new
receipts for every course of an excellent dinner, to the jellies
and confectionery of the dessert. Our readers are not strangers
to the accuracy and minuteness of Miss Leslie's receipts, as,

since the first number of the Gazette, she has contributed to our

housekeepers' department. The new receipts in this volume
are admirable. Many of them are modified from French
Bources, though foreign terms and designations are avoided.

The publisher has brought it out in an extremly tasteful style,
and no family in the world should be without it."

From the Pennslyvania Inquirer.

"Mr. T. B. Peterson has just published 'Hiss Leslie's New
Cookery Book.' This will be a truly popular work. Thousands
of copies will very soon be disposed of, and other thousands will

be needed. It contains directions for cooking, preserving, pick-

ling, and preparing almost every description of dish: also receipts
for preparing farina, Indian meal, fancy tea-cakes, marmalades,
etc. We know of a no more useful work for families."

From the Public Ledger.

"As every woman, whether wife or maid, should be qualified

for the duties of a housekeeper, a work which gives the infor-

mation which acquaints her with its most important duties, will

no doubt be sought after by the fair sex. This work is 'Miss

Leslie's New Cookery Book.' Get it by all means."

From the Boston Evening Traveler.

"We do not claim to be deeply versed in the art of cookery;
but a lady, skilled in the art, to whom we have submitted this

work, assures us that there is nothing like it within the circle

of her knowledge; and that having this, a housekeepeer would
need no other written guide to the mysteries of housekeeping.
It contains hundreds of new receipts, which the author has fully
tried and tested; and they relate to almost every conceivable

dish flesh, fish, and fowl, soups, sauces, and sweetmeats;

puddings, pies, and pickles; cakes and confectionery. There

are, too, lists of articles suitable to go together for breakfasts,
dinners and suppers, at different seasons of the year, for plain

family meals, and elaborate company preparations ;
which must

be of great convenience. Indeed, there appears to be, as our

lady friend remarked, everything in this book that a house-

keeper needs to know; and having this book she would seem
to need no other to afford her instruction about housekeeping."
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PREFACE.

I HAVE endeavored to render this work a com-

plete manual of domestic cookery in all its

"branches. It comprises an unusual number of

pages, and the receipts are all practical, and

practicable being so carefully and particularly

explained as to be easily comprehended by the

merest novice in the art. Also, I flatter myself

that most of these preparations (if faithfully and

liberally followed,) will be found very agreeable

to the genera] taste
; always, however, keeping

in mind that every ingredient must be of unex-

ceptionable quality, and that good cooking can-

not be made out of bad marketing.

I hope those who consult this book will find

themselves at no loss, whether required to prepare

(23)
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sumptuous viands "for company," or to furnish

a daily supply of nice dishes for an excellent

family table
;
or plain, yet wholesome and pala-

table food where economy is very expedient.

ELIZA LESLIE.

Philadelphia, March 28^, 1857.



WEIGHTS AND MEASURES.

Tested and Arranged by Miss Leslie.

WHEAT FLOUR . . . one pound of 16 ounces . is one quart.

Indian meal .... one pound 2 ounces . . is one quart.

Butter, when soft . . one pound 1 ounce . . is one quart.

Loaf sugar, broken up, one pound is one quart.

White sugar, powdered, one pound 1 ounce . . is one quart.

Best brown sugar, . . one pound 2 ounces . . is one quart.

Eggs ten eggs .... weigh one pound.

LIQUID MEASURE.

Four large table-spoonfuls .... are .... half a jill.

Eight large table-spoonfuls . . . are .... one jill.

Two jills are . . . half a pint.

A common-sized tumbler .... holds . . . half a pint.

A common-sized wine-glass . . . holds about . half a jill.

Two pints are .... one quart.

Four quarts are .... one gallon.

About twenty-five drops of any thin liquid will fill a common-

sized tea-spoon.

Four table-spoonfuls will generally fill a common-sized wine-

glass.

Four wine-glasses will fill a half pint tumbler, or a large coffee-

cup.

A quart black bottle holds in reality about a pint and a half;

sometimes not so much.

A table-spoonful of salt is about one ounce.

DRY MEASURE.

Half a gallon is ... a quarter of a peck.

One gallon is ... half a peck.

Two gallons are . . one peck.

Four gallons are . . half a bushel.

Eight gallons are . . one bushel.

Throughout this book, the pound is avoirdupois weight sixteen ounces,

(25)
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ANIMALS. XXIX

riGDKES EXPLANATORY OF THE PIECES INTO WHICH THE FIVE
LARGE ANIMALS ARE DIVIDED BY THE BUTCHERS.

1. Sirloin.

2. Rump.
3. Edge Bone.
4. Buttock.
5. Mouse Buttock.

Leg.
7. Thick Flank.
S. Veiny Piece.
9. Thin Flank.

10. Fore Rib : 7 Ribs.
11. Middle Rib: 4 Ribs.
12. Chuck Rib: 2 Ribs.
13. Brisket.
14. Shoulder, or Leg of Mutton Piece.
15. Clod.
16. Neck, or Sticking Piece.
17. Shin.

18. Cheek

Veal.

1. Loin, Best End.
2. Fillet.

3. Loin, Champ End.
4. Hind Knuckle.
5. Neck, Best End.

6. Breast, Best End.
7. Blade Bone.
8. Fore Knuckle.
9. Breast, Brisket End.

10. Neck, Scrag End.

1

.*



XXX ANIMALS.

Mutton.

1. Leg.
2. Shoulder.
3. Loin, Best End.
4. Loin, Chump End.
6. Neck, Best End.

6. Breast.

7. Neck, Scrag End.
Note. A Chine is two Loins

; and
ajSaddle is two Loins and
of the Best End.

Pork.

1. Leg.
2. Hind Loin.

8. Fore Loin.

4. Spare Rib.

5. Hand.
6. Spring.



ANIMALS. XXXI

Venison.

1. Shoulder.
2. Neck.
3. Haunch.

4. Breast.

5. Scrag.
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SOUPS.

IT is impossible to have good soup, without a

sufficiency of good meat
; thoroughly boiled, care-

fully skimmed, and moderately seasoned. Meat

that is too bad for any thing else, is too bad for

soup. Cold meat recooked, adds little to its taste

or nourishment, and it is in vain to attempt to give

poor soup a factitious flavor by the disguise of

strong spices, or other substances which are dis-

agreeable or unpalatable to at least one half the

eaters, and frequently unwholesome. Rice and

barley add to the insipidity of weak soups, having
no taste of their own. And even if the meat is

good, too large a proportion of water, and too

small a quantity of animal substance will render

it flat and vapid.

Every family has, or ought to have, some personal

knowledge of certain poor people people to whom
their broken victuals would be acceptable. Let

then the most of their cold, fresh meat be set

2 (33)
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apart for those who can ill afford to buy meat in

market. To them it will be an important ac-

quisition ;
while those who indulge in fine clothes,

fine furniture, &c., had best be consistent, and

allow themselves the nourishment and enjoyment
of freshly cooked food for each meal. Therefore

where there is no absolute necessity of doing other-

wise, let the soup always be made of meat bought

expressly for the purpose, and of one sort only,

except when the flavor is to be improved by the

introduction of ham.

In plain cooking, every dish should have a

distinct taste of its natural flavor predominating.

Let the soup, for instance, be of beef, mutton, or

veal, but not of all three
;
and a chicken, being

overpowered by the meat, adds nothing to the

general flavor.

Soup-meat that has been boiled long enough to

extract the juices thoroughly, becomes too taste-

less to furnish, afterwards, a good dish for the ta-

ble; with the exception of mutton, which may be

eaten very well after it has done duty in the soup-

pot, when it is much liked by many persons of

simple tastes. Few who are accustomed to living

at hotels, can relish 'hotel soups, which (even in

houses where most other things are unexceptiona-

ble), is seldom such as can be approved by per-

sons who are familiar with good tables. Hotel

soups and hotel hashes, (particularly those that

are dignified with French names), are notoriously

made of cold scraps, leavings, and in some houses,

are the absolute refuse of the kitchen. In most
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cases, the sight of a hotel stock-pot would cause

those who saw it, to forswear soup, &c.

If the directions are exactly followed, the soups
contained in the following pages will be found

palatable, nutritious, and easily made; but they

require plenty of good ingredients.

We have heard French cooks boast of their

soup being
"
delicate." The English would call

it
"
soup meagre." In such a country as America,

where good things are abundant, there is no ne-

cessity of imbibing the flatulency of weak washy

soups.

All soups should be boiled slowly at first, that

the essence of the meat may be thoroughly drawn

forth. The lid of the pot should be kept close,

unless when it is necessary to remove it for taking
off the scum, which should be done frequently
and carefully. If this is neglected, the scum will

boil back again into the soup, spoil it, and make
it impure or muddled. When no more scum

arises, and the meat is all in rags, dropping from

the bones, it is time to put in the vegetables, sea-

soning, &c., and not till then
;
and if it should

have boiled away too much, then is the time to

add a little hot water from another kettle. Add
also a large crust of bread or two. It may now
be made to boil faster, and the thickening must

be put in. This is a table-spoonful or more of flour

mixed to a smooth paste with a little water, and

enriched with a tea-spoonful of good butter, or

beef-dripping. This thickening is indispensable

to all soups. Let it be stirred in well. If making
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a rich soup that requires wine or catchup, let it be

added the last thing, just before the soup is taken

from the fire.

When all is quite done and thoroughly boiled,

cover the bottom of a tureen with small squared

of bread or toast, and dip or pour the soup into

it, leaving all the bones and shreds of meat in the

pot. To let any of the sediment get into the

tureen is slovenly and vulgar. Not a particle of

this should ever be found in a soup-plate. There

are cooks who, if not prevented, will put all the

refuse into the tureen
;
so that, when helped, the

plates are half full of shreds of meat and scraps

of bone, while all the best of the soup is kept
back for the kitchen. This should be looked to.

Servants who cannot reconcile it to their con-

science to steal money or any very valuable arti-

cles, have frequently no hesitation in purloining
or keeping to themselves whatever they like in

the way of food.

Soup may be colored yellow with grated carrots,

red with tomato juice, and green with the juice of

pounded spinach the coloring to be stirred in

after the skimming is over. These colorings are

improvements both to its look and flavor. It

may be browned with scorched flour, kept ready

always for the purpose. Never put cloves or all-

spice into soup they give it a blackish ashy dirt

color, and their taste is so strong as to overpower

every thing else. Both these coarse spices are

out of use at good tables, and none are introduced
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in nice cookery but mace, nutmeg, ginger, and

cinnamon.

The meat boiled in soup gives out more of its

essence, when cut off the bone, and divided into

small pieces, always removing the fat. The bones,

however, should go in, as they contain much

glutinous substance, adding to the strength and

thickness of the soup, which cannot be palata-

ble or wholesome unless all the grease is care-

fully skimmed off. Kitchen grease is used chiefly

for soap-fat.

In cold weather, good soup, if carefully covered

and kept in a cool place, and boiled over again
for half an hour without any additional water^ will

be better on the second day than on the first.

It is an excellent way in winter to boil the

meat and bones on the first day, without any ve-

getables. Then, when very thick and rich, strain

the liquid into a large pan ;
cover it, and set it

away till next morning it should then be found

a thick jelly. Cut it in pieces, having scraped off

the sediment from the bottom then add the ve-

getables, and boil them in the soup.

MUSHROOM SOUR Cut a knuckle of veal,

or a neck of mutton, (or both, if they are small,)

into large pieces, and remove the bones. Put it

into a soup-pot with sufficient water to cover the

whole, and season with a little salt and cayenne.

Let it boil till the meat is in rags, skimming it

well
;
then strain off the soup into another pot.
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Have ready a large quart, or a quart and a pint of

freshly-gathered mushrooms cut them into quar-

ters, having removed the stalks. Put them into

the soup, adding a quarter of a pound (or more) of

fresh butter, divided into bits and rolled in flour.

Boil the whole about half an hour longer try if the

mushrooms are tender, and do not take them up
till they are perfectly so. Keep the pot lid closely

covered, except when you remove the lid to try

the mushrooms. Lay at the bottom of the tureen

a large slice oY buttered toast, (cut into small

squares,) and pour the soup upon it. This is a

company soup.

SWEET CORN SOUR Take a knuckle of

veal, and a set of calf's feet. Put them into a

soup-pot with some cold boiled ham cut into

pieces, and season them with pepper only. Hav-

ing allowed a quart of water to each pound of

meat, pour it on, and let it boil till the meat falls

from the bone
;

strain it, and pour the liquid into

a clean pot. If you live in the country, or where

milk is plenty, make this soup of milk without

any water. All white soups are best of milk. You

may boil in this, with the veal and feet, an old

fowl, (cut into pieces,) that is too tough for any
other purpose. When the soup is well boiled,

and the shreds all strained away, have ready

(cooked by themselves in another pot) some ears

of sweet corn, young and tender. Cut the grains

from the cob, mix the corn with fresh butter, sea-
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son it with pepper, and stir it in the strained soup.

Give the whole a short boil, pour it into the tureen,

and send it to table.

VENISON SOUR Is excellent, made as above,

with water instead of milk, and plenty of corn.

And it is very convenient for a new settlement.

TOMATO SOUP.-Take a shin or leg of beef,

and cut off all the meat. Put it, with the bones, in

a large soup-pot, and season it slightly with salt

and pepper. Pour on a gallon of water. Boil and

skim it well. Have ready half a peck of ripe to-

matos, that have been quartered, and pressed or

strained through a sieve, so as to be reduced to

a pulp. Add half a dozen onions that have

been sliced, and a table-spoonful of sugar to

lessen a little the acid of the tomatos. When the

meat is all to rags, and the whole thoroughly done,

(which will not be in less than six hours from the

commencement) strain it through a cullender, and

thicken it a little with grated bread crumbs.

This soup will be much improved by the addi-

tion of a half peck of ochras, peeled, sliced thin,

and boiled with the tomatos till quite dissolved.

Before it goes into the tureen, see that there

are no shreds of meat or bits of bone left in the

soup.
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FAMILY TOMATO SOUR Take four

pounds of the lean of a good piece of fresh beef.

The fat is of no use for soup, as it must be skimmed
off when boiling. Cut the meat in pieces, season

them with a little salt and pepper, and put them

into a pot with three quarts of water. The to-

matos will supply abundance of liquid. Of these

you should have a large quarter of a peck. They
should be full-grown, and quite ripe. Cut each to-

mato into four pieces, and put them into the soup ;

after it has come to a boil and been skimmed. It

will be greatly improved by adding a quarter of a

peck of ochras cut into thin round slices. Both to-

matos and ochras require long and steady boiling

with the meat. To lessen the extreme acid of the

tomatos, stir in a heaped table-spoonful of sugar.

Add also one large onion, peeled aud minced small
;

and add two or three bits of fresh butter rolled in

flour. The soup must boil till the meat is all to

rags and the tomatos and ochras entirely dissolved,

and their forms undistinguishable. Pour it off

carefully from the sediment into the tureen, in the

bottom of which have ready some toasted bread,
cut into small squares.

FINE TOMATO SOUP Take some nice fresh

beef, and divest it of the bone and fat. Sprinkle it

with a little salt and pepper, and pour on water,

allowing to each pound of meat a pint and a half

(not more) of water, and boil: and skim it till it is

very thick and clear, and all the essence seems to
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be drawn out of the meat. Scald and peel a large

portion of ripe tomatos cut them in quarters,

and laying them in a stew-pan, let them cook in

their own juice till they are entirely dissolved.

When quite clone, strain the tomato liquid, and

stir into it a little sugar. In a third pan stew an

equal quantity ,of sliced ochras with a very little

water
; they must be stewed till their shape can

no longer be discerned. Strain separately the

meat liquor, the tomatos, and the ochras. Mix
butter and flour together into a lump ;

knead it a

little, and when all the liquids are done and

strained put them into a clean soup-pan, stir in

the flour and butter, and give the soup one boil

up. Transfer it to your tureen, and stir altogether.

The soup made precisely as above will be per-

fectly smooth and nice. Have little rolls or milk

biscuits to eat with it.

This is a tomato soup for dinner company.

GEEEN PEA SOUP. - - Make a nice soup, .in

the usual way, of beef, mutton, or knuckle of veal,

cutting off all the fat, and using only the lean and

the bones, allowing a quart of water to each

pound of meat. If the meat is veal, add four or

six calf's feet, which will greatly improve the

soup. Boil it slowly, (having slightly seasoned it

with pepper and salt,) and when it has boiled, and

been well skimmed, and no more scum appears,

then put in a quart or more of freshly -shelled

green peas, with none among them that are old,
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hard, and yellow ;
and also a sprig or two of green

mint, and a little loaf sugar. Boil the peas till

they are entirely dissolved. Then (having re-

moved all the meat and bones) strain the soup

through a sieve, and return it to the soup-pot,

(which, in the mean time, should have been washed

clean,) and stir into it a tea-cupful of green spi-

nach juice, (obtained by pounding some spinach.)

Have ready (boiled, or rather stewed in another

pot) a quart of young fresh peas, enriched with a

piece of fresh butter. These last peas should be

boiled tender, but not to a mash. After they are

in, give the soup another boil up, and then pour it

off into a tureen, in the bottom of which has been

laid some toast cut into square bits, with the crust

removed. This soup should be of a fine green

color, and very thick.

EXCELLENT BEAN SOUP. Early in the

evening of the day before you make the soup,
wash clean a large quart of dried white beans

in a pan of cold water, and about bedtime pour
off that water, and replace it with a fresh panful.

Next morning, put on the beans to boil, with

only water enough to cook them well, and keep
them boiling slowly till they have all bursted,

stirring them up frequently from the bottom, lest

they should burn. Meantime, prepare in a larger

pot, a good soup made of a shin of beef cut into

pieces, and the hock of a cold ham, allowing a

large quart of water to each pound of meat.
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Season it with pepper only, (no salt,) and put in

with it a head of celery, split and cut small.

Boil the soup (skimming it well) till the meat is

all in rags ;
then take it out, leaving not a morsel

in the pot, and put in the boiled beans. Let

them boil in the soup till they are undistinguish-

able, and the soup very thick. Put some small

squares of toast in the bottom of a tureen, and

pour the soup upon it.

There is said to be nothing better for making

soup than the camp-kettle of the army. Many
of the common soldiers make their bean soup of

surpassing excellence.

SPLIT PEA SOUP. In buying dried or split

peas, see that they are not old and worm-eaten.

Wash two quarts of them over night in two or

three waters. In the morning make a rich soup
of the lean of beef or mutton, aod the hock of a

,

ham. Season it with pepper, but no salt. When
it has boiled, and been thoroughly skimmed, put
in the split peas, with a head of celery cut into

small pieces, or else two table-spoonfuls of celery
seed. Let it boil till the peas are entirely dis-

solved and undistinguishable. When it is finished

strain the soup through a sieve, divesting it of the

thin shreds of meat and bits of bone. Then trans-

fer it to a tureen, in which has been laid some

square bits of toast. Stir it up to the bottom

directly before it goes to table.

You may boil in the soup (instead of the ham) a
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good piece (a rib piece, or a fillet) of corned pork,
more lean than fat. When it is clone, take the pork
out of the soup, put it on a dish, and have ready
to eat with it a pease pudding boiled by itself, cut

in thick slices and laid round the pork. This

pudding is made of a quart of split peas, soaked

all night, mixed with four beaten eggs and a piece
of fresh butter, and tied in a cloth and boiled

three or four hours, or till the peas have become a

mass.

ASPAEAGUS SOUP. Make in the usual way
a nice rich soup of beef or mutton, seasoned with

salt and pepper. After it has been well boiled

and skimmed, and the meat is all to pieces, strain

the soup into another pot, or wash out the same,

and return to it the liquid. Have ready a large

quantity of fine fresh asparagus, with the stalks

cut off close to the green tops or blossoms. It

should have been lying in cold water all the time

the meat was boiling. Put into the soup half of

the asparagus tops, and boil them in it till entirely

dissolved, adding a tea-cupful of spinach juice,

obtained by pounding fresh spinach in a mortar.

Stir the juice well in and it will give a fine green
color. Then add the remaining half of the as-

paragus ; having previously boiled them in a

small pan by themselves, till they are quite ten-

der, but not till they lose their shape. Give the

whole one boil up together. Make some nice

slices of toast, (having cut off the crust,) Dip
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them a minute in hot water. Butter them, lay

them in the bottom of the tureen, and pour the

soup upon them. This (like green peas) will do

for company soup.

CABBAGE SOUR Remove the fat and bone

from a good piece of fresh beef, or mutton season

it with a little salt and pepper, put it into a soup-

pot, with a quart of water allowed to each pound
of meat. Boil, and skim it till no more scum is

seen on the surface. Then strain it, and thicken

it with flour and butter mixed. Have ready a fine

fresh cabbage, (a young summer one is best) and

after it is well washed through two cold waters,

and all the leaves examined to see if any insects

have crept between, quarter the cabbage, (remov-

ing the stalk) and with a cabbage- cutter, or a

strong sharp knife, cut it into shreds. Or you

may begin the cabbage whole and cut it into

shreds, spirally, going round and round it with

the knife. Put the cabbage into the clear soup,

and boil it till, upon trial, by taking up a little on

a fork, you find it quite tender and perfectly well

cooked. Then serve it up in the tureen. This is

a family sow;

BED CA.BBAGE SOUP. Eed cabbages for

soup should either be quartered, or cut into shreds
;

it is ma-Jfj as above, of beef or mutton, and sea-

soned with salt, pepper, and a jill of strong tarra-
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gon vinegar, or a table-spoonful of mixed tarragon

leaves, if in summer.

FINE CABBAGE SOUP. Kemove the out-

side leaves from a fine, fresh, large cabbage. Cut

the stalk short, and split it half-way down so as to

divide the cabbage into quarters, but do not se-

parate it quite to the bottom. "Wash the cabbage,

and lay it in cold water for half an hour or more.

Then set it over the fire in a pot full of water,

adding a little salt, and let it boil slowlv for anO / /

hour and a half, or more skimming it well. Then

take it out, drain it, and laying it in a deep pan,

pour on cold water, and let it remain till the cab-

bage is cold all through. Next, having drained

it from the cold water, cut the cabbage in shreds,

(as for cold-slaw,) and put it into a clean pot con-

taining a quart and a pint of boiling milk into

which you have stirred a quarter of a pound of

nice fresh butter, divided into four bits and rolled

in flour, adding a little pepper and a very little salt.

Boil it in the milk till thoroughly done and quite

tender. Then make some nice toast, cut it into

squares, lay it in the bottom of a tureen, and

pour the soup on it. This being made without

meat is a good soup for Lent. It will be improved

by stirring in, toward? the- last, two or three

beaten eggs.
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CAULIFLOWER SOUP. Put into a soup-

pot a knuckle of veal, and allow to each pound a

quart of water. Add a set of calf's feet that

have been singed and scraped, but not skinned
;

and the hock of a cold boiled ham. Boil it till

all the meat is in rags, and the soup very thick,

seasoning with cayenne and a few blades of mace,

and adding, towards the last, some bits of fresh but-

ter rolled in flour. Boil in another pot, one or two

fine cauliflowers. They are best boiled in milk.

"When quite done and very tender, drain them,

cut off the largest stalks, and divide the blossoms

into small pieces ; put them into a deep covered

dish, lay some fresh butter among them, and keep
them hot till the veal soup is boiled to its utmost

thickness. Then strain it into a soup-tureen, and

put into it the cauliflower, grating some nutmeg

upon it. This soup will be found very fine, and

is an excellent white soup for company.
For Lent this soup may be made without meat,

substituting milk, butter, and flour, and eggs, as

in the receipt for fine cabbage soup. Season it

with mace and nutmeg. If made with milk, &c.,

put no water on it, but boil the cauliflower in milk

from the beginning. This can easily be done where

milk is plenty.

FINE ONION SOUP. Take a fine fresh neck

of mutton, and to make a large tureen of soup,

you must have a breast of mutton also. Let the

meat be divided into chops, season it with a little
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salt, and put it in a soup -pot allow a quart of

water to each pound of mutton. Boil, and skim it

till no more scum arises, and the meat drops in

rags from the bones. In a small pot boil in milk

a dozen large onions, (or more,) adding pepper,

mace, nutmeg, and some bits of fresh butter rolled

in flour. The onions should previously be peeled

and sliced. When they are quite soft, transfer

them to the soup, with the milk, &c., in which

they were cooked. Give them one boil in the soup.

Then pour it off, or strain it into the tureen, omit-

ting all the sediment, and bones, and shreds of meat.

Make some nice slices of toast, dipping each in

boiling water, and trimming off all the crust.

Cut the toast into small squares, lay them in the

bottom of the tureen, and pour the soup upon
them. Where there is no objection to onions it

will be much liked.

If milk is plenty use it instead of water for

onion soup. White soups are always best when

made with milk.

TURNIP SOUP. For a very small family

take a neck of mutton, and divide it into steaks,

omitting all the fat. For a family of moderate

size, take a breast as well as a neck. Put them

into a soup-pot with sufficient water to cover them,

and let them stew till well browned. Skim them

carefully. Then pour on more water, in the pro-

portion of a pint to each pound of meat, and add

eight or ten turnips pared and sliced thin, with a



PARSNIP SOUP. 49

very little pepper ancl salt. Let the soup boil till

the turnips are all dissolved, and the meat in

ra:s. Add, towards the last, some bits of butterO 7 '

rolled in flour, and in five minutes afterwards the

soup will be done. Carefully remove all the bits

of meat and bone before you send the soup to

table. It will be found very good, and highly

flavored with the turnips.

Onion soup may be made in the same manner.

Parsnip soup also, cutting the parsnips into small

bits. Or all three turnips, onions and parsnips,

may be used together.

PAESNIP SOUR The meat for this soup

may either be fresh beef, mutton, or fresh venison.

Eernove the fat, cut the meat into pieces, add a

little salt, and put it into a soup-pot, with an allow-

ance of rather less than a quart of water to each

pound. Prepare some fine large parsnips, by first

scraping and splitting them, and cutting them

into pieces ;
then putting them into a frying pan,

and frying them brown, in fresh butter or nice

drippings. When, the soup has been boiled till

the meat is all in rags, and well skimmed put
into it the fried parsnips and let them boil about

ten minutes, but not till they break or go to

pieces. Just before you put in the parsnips, stir

in a table-spoonful of thickening made with butter

and flour, mixed to a smooth paste. When you put
it into the tureen to go to table, be sure to leave in

the pot all the shreds of meat and bits of bone.

3
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CARROT SOUP. Take a good piece of fresh

beef that has not been previously cooked. Re-

move the fat. It is of no use in making soup ;

and as it must all be skimmed off when boiling,

it is better to clear it away before the meat goes

into the pot. Season the beef with a very little

salt and pepper, and allow a small quart of water

to each pound. Grate half a dozen or more large

carrots on a coarse grater, and put them to boil

in the soup with some other carrots
;
cut them

into pieces about two inches long. "When all the

meat is boiled to rags, and has left the bone, pour
off the soup from the sediment, transferring it to

a tureen, and sending it to table with bread cut

into it.

. '**^VSA^^^^-> ^^ysysA^^^*-

POTATO SOUP. Pare and slice thin half a

dozen fine potatos and a small onion. Boil them

in three large pints of water, till so soft that you
can pulp them through a cullender. When re-

turned to the pot add a very little salt and cay-

enne, and a quarter of a pound of fresh butter,

divided into* bits, and boil it ten minutes longer.

When you put it into the tureen, stir in two table-

spoonfuls or more of good cream, This is a soup
for fast-days, or for invalids.

CHESTNUT SOUP. Make, in the best man-

ner, a soup of the lean of fresh beef, mutton, or

venison, (seasoned with cayenne and a little salt,)

allowing rather less than a quart of water to each
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pound of meat, skimming and boiling it well, till

the meat is all in rags, and drops from the bone.

Strain it, and put it into a clean pot. Have ready
a quart or more of large chestnuts, boiled and

peeled. If roasted, they will be still better.

They should be the large Spanish chestnuts. Put

the chestnuts into the soup, with some small bits

of fresh butter rolled in flour. Boil the soup ten

minutes longer, before it goes to table.

PORTABLE SOUP. This is a very good
and nutritious soup, made first into a jelly, and

then congealed into hard cakes, resembling glue.

If well made, it will keep for many months

in a cool, dry place, and when dissolved in hot

water or gravy, will afford a fine liquid soup, very
convenient to carry in a box on a journey or sea

voyage, or to use in a remote place, where fresh

meat for soup is not to be had. A piece of this

glue, the size of a large walnut, will, when melted in

water, become a pint bowl of soup ;
or by using

less water, you may have it much richer. If there

is time and opportunity, boil with the piece of

soup a seasoning of sliced onion, sweet marjoram,
sweet basil, or any herbs you choose. Also, a bit

of butter rolled in flour.

To make portable soup, take two shins or legs

of beef, two knuckles of veal, and four unskinned

calves' feet. Have the bones broken or cracked.

Put the whole into a large clean pot that will hold

four gallons of water. Pour in, at beginning,
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only as much water as will cover the meat well,

and set it over the fire, to heat gradually till it

almost boils. Watch and skim it carefully while

any scum rises. Then pour in a quart of cold

water to make it throw up all the remaining scum,
and then let it come to a good boil, continuing
to skim as long as the least scum appears. In this

be particular. When the liquid appears perfectly

clear and free from grease, pour in the remainder

of the water, and let it boil very gently for eight

hours. Strain it through a very clean hair sieve

into a large stoneware pan, and set it where it

will cool quickly. Next day, remove all the re-

maining grease, and pour the liquid, as quickly
as possible, into a three-gallon stew-pan, taking
care not to disturb the settlings at the bottom.

Keep the pan uncovered, and let it boil as fast as

possible over a quick fire. Next, transfer it to a

three-quart stew-pan, and skim it again, if neces-

sary. Watch it well, and see that it does not

burn, as that would spoil the whole. Take out a

little in a spoon, and hold it in the air, to see if

it will jelly. If it will not, boil it a little longer.

Till it jellies, it is not done.

Have ready some small white ware preserve

pots, clean, and quite dry. Fill them with the

soup, and let them stand undisturbed till next

day. Set, over a slow fire, a large fiat-bottomed

stew-pan, one-third filled with boiling water.

Place in it the pots of soup, seeing it does not reach

within two inches of their rims. Let the pots

stand uncovered in this water, hot, but without**
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boiling, for six or seven hours. This will bring
the soup to a proper thickness, which should be

that of a stiff jelly, when hot
;
and when cold, it

should be like hard glue. When finished turn

out the moulds of soup, and wrap them up sepa-

rately in new brownish paper, and put them up in

boxes, breaking off a piece when wanted to dis-

solve the soup.

Portable soup may be improved by the addi-

tion of three pounds of nice lean beef, to the

shins, knuckles, calves' feet, &c. The beef must

be cut into bits.

If you have any friends going the overland

journey to the Pacific, a box of portable soup

may be a most useful present to them.

PEPPER-POT. Have ready a small half

pound of very nice white tripe, that has been

thoroughly boiled and skinned, in a pot by itself,

till quite soft and tender. It should be cut into

very small strips or mouthfuls. Put into another

pot a neck of mutton, and a pound of lean ham,
and pour on it a large gallon of water. Boil it

slowly, and skim it. When the scum has ceased

to rise, put in two large onions sliced, four pota-

tos quartered, and four sliced turnips. Season

with a very small piece of red pepper or capsicum,

taking care not to make it too hot. Then add the

boiled tripe. Make a quart bowlful of small

dumplings of butter and flour, mixed with a very

little water
;
and throw*them into the pepper-pot,
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which should afterwards boil about an hour.

Then take it up, and remove the meat before it is

put into the tureen. Leave in the bits of tripe.

NOODLE SOUR This soup may be made

with either beef or mutton, but the meat must be

fresh for the purpose, and not cold meat, re-

cooked. Cut off all the fat, and break the bones.

If boiled in the soup they improve it. To each

pound of meat allow a small quart of water.

Boil and skim it, till the meat drops from the

bone. Put in with the meat, after the scum has

ceased to rise, some turnips, carrots and onions,

cut in slices, and boil them till all to pieces.

Strain the soup, and return the liquid to a clean

pot. Have ready a large quantity of noodles, (in

French nouilles,) and put them into the strained

soup ;
let them boil in it ten minutes. The

noodles are composed of beaten eggs, made into

a paste or dough, with flour and a very little fresh

butter. This paste is rolled out thin into a square
sheet. This sheet is then closely rolled up like a

scroll or quire of thick paper, and then with a

sharp knife cut round into shreds, or shavings, as

cabbage is cut for slaw. These cuttings must be

dredged with flour to prevent their sticking.

Throw them into the soup while boiling the sec-

ond time, and let it boil for ten minutes longer.
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CHICKEN SOUR Cut up two large fine

fowls, as if carving them for the table, and wash
the pieces in cold water. Take half a dozen thin

slices of cold ham, and lay them in a soup-pot,
mixed among the pieces of chicken. Season

them with a very little cayenne, a little nutmeg
and a few blades of mace, but no salt, as the ham
will make it salt enough. Add a head of celery,/ *

split and cut into long bits, a quarter of a pound
of butter, divided in two, and rolled in flour.

Pour on three quarts of milk. Set the soup-pot
over the fire, and let it boil rather slowly, skim-

ming it well. When it has boiled an hour, put in

some small round dumplings, made of half a pound
of flour mixed with a quarter of a pound of butter

;

divide this dough into equal portions, and roll

them in your hands into little balls about the size

of a large hickory nut. The soup must boil till

the flesh of the fowls is loose on the bones, but

not till it drops off. Stir in, at the last, the beaten

yolks of three or four eggs; and let the soup re-

main about five minutes longer over the fire.

Then take it up. Cut off from the bones the flesh

of the fowls, and divide it into mouthfuis. Cut

up the slices of ham in the same manner. Mince

the livers and gizzards. Put the bits of fowl and

ham in the bottom of a large tureen, and pour the

soup upon it.

This soup will be found excellent, and may be

made of large old fowls, that cannot be cooked in

any other way. If they are so old that when the



56 MISS LESLIE'S NEW COOKERY BOOK.

soup is finished they still continue tough, remove

them entirely, and do not serve them up at all.

Similar soup may be made of a large old turkey.

Also, of four rabbits.

DUCK SOUR Half roast a pair of fine large

tauie ducks, keeping- them half an hour at the

fire, and saving the gravy, the fat of which must

be carefully skimmed off. Then cut them up ;

season them with black pepper; and put them

into a soup-pot with four or five small onions

sliced thin, a small bunch of sage, a thin slice of

cold ham cut into pieces, a grated nutmeg, and

the yellow rind of a lemon grated. Add the gravy
of the ducks. Pour on, slowly, three quarts of

boiling water from a kettle. Cover the soup-pot,

and set it over a moderate fire. Simmer it slowly

(skimming it well) for about four hours, or till the

flesh of the ducks is dissolved into small shreds.

When done, strain it through a tureen, the bottom

of which is covered with toasted bread, cut into

square dice about two inches in size.

FRENCH WHITE SOUR Boil a knuckle of

veal and four calves' feet in five quarts of water,

with three onions sliced, a bunch of sweet herbs,

four heads of white celery cut small, a table-

spoonful of whole pepper, and a small tea-spoonful

of salt, adding five or six large blades of mace,

Let it boil very slowly, till the meat is in rags and
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has dropped from the bone, and till the gristle has

quite dissolved. Skim it well while boiling.

"When done, strain it through a sieve into a tu-

reen, or a deep white-ware pan. Next day, take

off all the fat, and put the jelly (for such it ought
to be) into a clean soup-pot with two ounces of

vermicelli, and set it over the fire. When the

vermicelli is dissolved, stir in, gradually, a pint

of thick cream, while the soup is quite hot
;
but

do not let it come to a boil after the cream is in.
/

lest it should curdle. Cut up one or two French

rolls in the bottom of a tureen, pour in the soup,

and send it to table.

COCOA-NUT SOUR Take eight calves' feet

(two sets) that have been scalded and scraped, but

not skinned
;
and put them into a soup-kettle

with six or seven blades of mace, and the yellow
rind of a lemon grated. Pour on a gallon of

water
;
cover the kettle, and let it boil very slowly

(skimming it well) till the flesh is reduced to rags

and has dropped entirely from the bones. Then

strain it into a broad white- ware pan, and set it

away to get cold. When it has congealed, scrape

off the fat and sediment, cut up the cake of jelly,

(or stock,) and put it into a clean porcelain or ena-

meled kettle. Have ready half a pound of very

finely grated cocoa-nut. Mix it with a pint of

cream. If you cannot obtain cream, take rich

unskimmed milk, and add to it three ounces of

the best fresh butter divided into three parts, each
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"bit rolled in arrow-root or rice-flour. Mix it,

gradually, with the cocoa-nut, and add it to the

calves-jfeet-stock in the kettle, seasoned with a

small nutmeg grated. Set it over the fire, and boil

it, slowly, about a quarter of an hour
; stirring it

well. Then transfer it to a tureen, and serve it

up. Have ready small French rolls, or light milk

biscuit to eat with it; also powdered sugar in case

any of the company should wish to sweeten it.

ALMOND SOUP is made in the above man-

ner, substituting pounded almonds for the grated

cocoa-nut. You must have half a pound of

shelled sweet almonds, mixed with two ounces of

shelled bitter almonds. After blanching them in

hot water, they must be pounded to a smooth

paste (one at a time) in a marble mortar
; adding

frequently a little rose-water to prevent their oil-

ing, and becoming heavy. Or you may use peach-

water for this purpose ;
in which case omit the

bitter almonds, as the peach-water will give the

desired flavor. When the pounded almonds are

ready, mix them with the other ingredients, as

above.

The calves' feet for these soups should be boiled

either very early in the morning, or the day before.

SPKING- SOUR Unless your dinner hour is

very late, the stock for this soup should be made

the day before it is wanted, and set away in a
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stone pan, closely covered. To make the stock

take a knuckle of veal, break the bones, and cut

it into several pieces. Allow a quart of water to

each pound of veal. Put it into a soup-pot, with

a set of calves' feet,* and some bits of cold ham,
cut off near the hock. If you have no ham,

sprinkle in a tea-spoonful of salt, and a salt-spoon
of cayenne. Place the pot over a moderate fire,

and let it simmer slowly (skimming it well) for

several hours, till the veal is all to rags and the

flesh of the calves' feet has dropped in shreds from

the bones. Then strain the soup ;
and if not

wanted that day, set it away in a stone pan, as

above mentioned.

Next day have, ready boiled, two quarts or more
of green peas, (they must on no account be old,)

and a pint of the green tops cat off from aspara-

gus boiled for the purpose. Pound a handful of

raw spinach till you have extracted a tea-cupful

of the juice. Set the soup or stock over the fire;

add the peas, asparagus, and spinach juice, stirring

them well in
;
also a quarter of a pound of fresh

butter, divided into four bits, and rolled in flour.

Let the whole come, to a boil
;
and then take it

off and transfer it to a tureen. It will be found

excellent.

In boiling the peas for this soup, you may put
with them half a dozen sprigs of green mint, to be

afterwards taken out.

* In buying calves' feet always get those that are singed, not

skinned. Much of the glutinous or jelly property resides in

the skin.
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Late in the spring you may add to the other

vegetables two cucumbers, pared and sliced, and

the whitest part or heart of a lettuce, boiled to-

gether; then well drained, and put into the soup
with the peas and asparagus. It must be very
thick with vegetables.

SUMMER SOUP. Take a large neck of mut-

ton, and hack it so as nearly to cut it apart, but

not quite. Allow a small quart of water to each

pound of meat, and sprinkle on a tea-spoonful

of salt and a very little black pepper. Put it into

a soup-pot, and boil it slowly (skimming it well)

till the meat is reduced to rags. Then strain the

liquid, return it to the soup-pot, and carefully re-

move all the fat from the surface. Have ready
half a dozen small turnips sliced thin, two young
onions sliced, a table-spoonful of sweet marjoram
leaves picked from the stalks, and a quart of

shelled Lima beans. Put in the vegetables, and

boil them in the soup till they are thoroughly
done. You may add to them two table-spoonfuls

of green nasturtion seeds, either fresh or pickled.

Put in also some little dumplings, (made of flour

and butter,) about ten minutes before the soup is

done.

Instead of Lima beans, you may divide a cauli-

flower or two broccolis into sprigs, and boil them

in the soup with the other vegetables.

This soup may be made of a shoulder of mutton,

cut into pieces and the bones cracked. For a large
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potful add also the breast to the neck, cutting the

bones apart.

AUTUMN SOUP. Begin this soup as early

in the day as possible. Take six pounds of the

lean of fine fresh beef; cut it into small pieces;

sprinkle it with a tea-spoonful of salt, (not more) ;

put it into a soup-pot, and pour on six quarts of

water. The hock of a cold ham will greatly im-

prove it. Set it over a moderate fire, and let it

boil slowly. After it comes to a boil, skim it well.

Have ready a quarter of a peck of ochras cut into

very thin round slices, and a quarter of a peck of

tomatos cut into pieces; also a quart of shelled

Lima beans. Season them with pepper. Put them

in
;
and after the whole has boiled three hours at

least, take four ears of young Indian corn, and hav-

ing grated off all the grains, add them to the soup
and boil it an hour longer. Before you serve up
the soup remove from it all the bits of meat,

which, if the soup is sufficiently cooked, will be

reduced to shreds.

You may put in with the ochras and tomatos

one or two sliced onions. The soup, when done,

should be as thick as a jelly.

Ochras for soup may be kept all winter, by ty-

ing them separately to a line stretched high across

the store room.
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WINTER SOUP. The. day before you make
the soup, get a leg or shin of beef. Have the

bone sawed through in several places, and the meat

notched or scored down to the bone. This will

cause the juice or essence to come out more freely,

when cooked. Rub it slightly with salt
;
cover it,

and set it away. Next morning, early as possible,

as soon as the fire is well made up, put the beef

into a large soup-pot, allowing to each pound a

small quart of water. Then taste the water, and

if the salt that has been rubbed on the meat is not

sumcient, add a very little more. Throw in also

a tea-spoonful of whole pepper-corns; and you

may add half a dozen blades of mace. Let it

simmer slowly till it comes to a boil; then skim

it well. After it boils, you may quicken the fire.

At nine o'clock put in a large head of cabbage cut

fine as for cold-slaw; six carrots grated; the leaves

stripped from a bunch of sweet marjoram; and

the leaves of a sprig of parsley. An hour after-

wards, add six turnips, and three potatoes, all

cut into four or eight pieces. Also two onions,

which will be better if previously roasted brown,
and then sliced. Keep the soup boiling steadily,

but not hard, unless the dinner hour is very early.

For a late dinner, there will be time to boil it

slowly all the while; and all soups are the better

for long and slow boiling. See that it is well

skimmed, so that, when done, there will be not a

particle of fat or scum on the surface. At dinner-

time take it up with a large ladle, and transfer it

to a tureen. In doing so, carefully avoid the
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shreds of meat and bone. Leave them all in the

"bottom of the pot, pressing them down with the

ladle. A mass of shreds in the tureen or soup

plate looks slovenly and disgusting, and should

never be seen at the table
; also, they absorb too

much of the liquid. Let the vegetables remain in

the soup when it is served up, but pick out every
shred of meat or bone that may be found in the

tureen when ready to go to table.

In very cold weather, what is left of this soup
will keep till the second day; when it must be

simmered again over the fire, till it just comes to

a boil. Put it away in a tin or stone vessel. The

lead which is used in glazing earthem jars fre-

quently communicates its poison to liquids that

are kept in them.

VEGETABLE SOUP (very good} Soak all

night, in cold water, either two quarts of yellow

split peas, or two quarts of dried white beans. In

the morning drain them, and season them with a

very little salt and cayenne, and a head of minced

celery, or else a heaped table-spoonful of celery

seed. Put them into a soup-pot with four quarts

of water, and boil them slowly till they are all

dissolved and undistinguishable. Stir them fre-

quently. Have ready a profuse quantity of fresh

vegetables, such -as turnips, carrots, parsnips, pota-

tos, onions, and cauliflowers
;

also, salsify, and as-

paragus tops. Put in, first, the vegetables that

require the longest boiling. They should all be out,



64 MISS LESLIE'S NEW COOKERY BOOK.

into small pieces. Enrich the whole with some

bits of fresh butter rolled in flour. Boil these

vegetables in the soup till they are all quite tender.

Then transfer it to a tureen, and serve it up hot.

The foundation being of dried peas or beans,

makes it very thick and smooth, and the fresh

vegetables improve its flavor. It is a good soup
for Lent, or for any time, if properly and liberally

made.

All vegetable soups can be made in Lent with-

out meat, if milk is substituted for water, and with

butter, beaten eggs and spice, to flavor and enrich it.

FRENCH POT AU FEU. This is one of

the national dishes of France. The following is

a genuine French receipt, and it would be found

very palatable and very convenient if tried in our

own land of plenty. The true French way to cook

it is in an earthen pipkin, such as can be had in

any pottery shop. The French vessel has a wide

mouth, and close-fitting lid, with a handle at each

side, in the form of circular ears. It is large and

swelling in the middle, and narrows down towardsO /

the bottom. The American pipkin has a short

thick spout at one side, and stands on three or four

low feet. No kitchen should be without these

vessels, which are cheap, very strong, and easily

kept clean. They can sit on a stove, or in the

corner of the fire, and are excellent for slow cooking.

The wife of a French artisan commences her pot

au feu soon after breakfast, prepares the ingre-
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dients, puts them, by degrees, into the pot, attends

to it during the day ;
and when her husband has

done his work she has ready for him an excellent

and substantial repast, far superior to what in our

country is called a tea-dinner. Men frequently in-

demnify themselves for the poorness of a tea-dinner

by taking a dram of whiskey afterwards. A
Frenchman is satisfied with his excellent pot a feu

and some fruit afterwards. The French are noted

as a temperate nation. If they have eaten to their

satisfaction they have little craving for drink. Yet

there is no country in the world where so much

good eating might be had as in America. But to

live well, and wholesomely, there should also be

good cooking, and the wives of our artisans must

learn to think more of the comfort, health, and

cheerfulness of him who in Scotland is called the

bread-winner, than of their own finery, and their

children's uncomfortable frippery.

Receipt. For a large pot au feu, put into the pip-

kin six pounds of good fresh beef cut up, and pour
on it four quarts of water. Set it near the fire,

skim it when it simmers, and when nearly boiling,

add a tea-spoonful of salt, half a pound of liver

cut in pieces, and some black pepper. Then add

two or three large carrots, sliced or grated on a

coarse grater ;
four turnips, pared and quartered ;

eight young onions peeled and sliced thick, two of

the onions roasted whole
;
a head of celery cut up ;

a parsnip split and cut up ;
and six potatos, pared,

sliced, or quartered. In short any good vege-

tables now in season, including tomatos in sum-
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mer and autumn. Also a bunch of sweet herbs,

chopped small. Let the whole continue to boil

slowly and steadily ; remembering to skim well.

Let it simmer slowly five or six hours. Then, hav-

ing laid some large slices of bread in the bottom of

a tureen, or a very large pan or bowl, pour the

stew or soup upon it
;

all the meat, and all the

vegetables. If you have any left, recook it the

next morning for breakfast, and that day you may
prepare something else for dinner.

For beef you may substitute mutton, or fresh

venison, if you live in a venison country, and can

get it newly killed.

WILD DUCK SOUP. This is a company

soup. If you live where wild ducks are abundant,

it will afford an agreeable variety occasionally to

make soup of some of them. If you suspect them

to be sedgy or fishy, (you can ascertain by the

smell when drawing or cleaning them,) parboil each

duck, with a carrot put into his body. Then take

out the carrot and throw it away. You will find

that the unpleasant flavor has left the ducks, and

been entirely absorbed by the carrots. To make
the soup cut up the ducks, season the pieces with

a little salt and pepper, and lay them in a soup-

pot. For a good pot of soup you should have four

wild ducks. Add two or three sliced onions, and

a table-spoonful of minced sage. Also a quarter of

a pound of butter divided into four, and each piece

rolled in flour. Pour in water enough to make a
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rich soup, and let it boil slowly till all the flesh,

has left the bones, skim it well. Thicken it with

boiled or roasted chestnuts, peeled, and then mashed

with a potato beetle. A glass of Madeira or sherry-

will be found an improvement, stirred in at the

last, or the juice and grated peel of a lemon. In

taking it up for the tureen, be careful to leave all

the bones and bits of meat in the bottom of the pot.

V1NISON SOUP. Take a large fine piece of

freshly killed venison. It is best at the season

when the deer are fat and juicy, from having plenty

of wild berries to feed on. I do not consider win-

ter-venison worth eating, when the meat is poor and

hard, and affords no gravy, and also is black from

being kept too long. When venison is fresh and

in good order it yields a fine soup, allowing a small

quart of water to each pound of meat. When it

has boiled well, and been skimmed, put in some

small dumplings made of flour and minced suet,

or drippings. Also, boiled sweet potatos, cut into

round thick slices. You may add boiled sweet

corn cut off the cob
; and, indeed, whatever vege-

tables are in season. The soup-meat should boil till

all the flesh is loose on the bones, and the bit3

and shreds should not be served up.

The best pieces of buffalo make good soup.
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GAME SOUP. Take partridges, pheasants,

grouse, quails, or any of the birds considered as

game. You may put in here as many different

sorts as you can procure. They must all be fresh

killed. When they are cleaned and plucked, cut

them in pieces as for carving, and put them into a

soup-pot, with four calves' feet and some slices of

ham, two sticks of celery, and a bundle of sweet

herbs chopped small, and water enough to cover

the whole well. Boil and skim well, till all the

flesh is loose from the bones. Strain the liquid

through a sieve into a clean pot, then thicken it with

fresh butter rolled in flour. Add some force-meat

balls that have been already fried
;
or else some hard-

boiled yolks of eggs; some currant jelly, or some

good wine into which a half-nutmeg has been

grated; the juice of two oranges or lemons, and the

grated yellow peel of one lemon. Give the soup
another boil up, and then send it to table, having
bread rolls to eat with it.

This is a fine soup for company. Yenison soup

may be made in this manner. Hare soup also.

SQUATTEE'S SOUP. Take plenty of fresh-

killed venison, as fat and juicy as you can get it.

Cut the meat off the bones and put it (with the

bones) into a large pot. Season it with pepper
and salt, and pour on sufficient water to make a

good rich soup. Boil it slowly (remembering to

skim it well) till the meat is all in rags. Have

ready some ears of young sweet corn. Boil them
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in a pot by themselves till they are quite soft.

Cut the grains off the cob into a deep dish. Hav-

ing cleared the soup from shreds and bits of bone

left at the bottom of the pot, stir in a thickening

made of Indian meal mixed to a paste with a little

fresh lard, or venison gravy. And afterwards

throw in, by degrees, the cut corn. Let all boil

together, till the corn is soft, or for about half an

hour. Then take it up in a large pan. It will

be found very good by persons who never were

squatters. This soup, with a wild turkey or a

buffalo hump roasted, and stewed grapes sweetened

well with maple sugar, will make a good backwoods

dinner.

MOCK TUETLE SOUP. Boil together a

knuckle of veal (cut up) and a set of calves' feet,

split. Also the hock of a cold boiled ham. Sea-

son it with cayenne pepper ;
but the ham will ren-

der it salt enough. You may add a smoked

tongue. Allow, to each pound of meat, a small

quart of water. After the meat has come to a boil

and been well skimmed, add half a dozen sliced

parsnips, three sliced onions, and a head of celery

cut small, with a large bunch of sweet marjoram,
and two large carrots sliced. Boil all together till

the vegetables are nearly dissolved and the meat
*._j */

falls from the bone. Then strain the whole

through a cullender, and transfer the liquid to a

clean pot. Have ready some fine large sweet-

breads that Lave been soaked in warm water for
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an hour till all the -blood was disgorged; then

transferred to boiling water for ten minutes, and

then taken out and laid in very cold water. This

will blanch them, and all sweetbreads should look

white. Take them out; and remove carefully

all the pipe or gristle. Cut the sweetbreads

in pieces or mouthfuls, and put them into the

pot of strained soup. Have ready about two or

three dozen (or more) of force-meat balls, made of

cold minced veal and ham seasoned with nutmeg
and mace, enriched with butter, and mixed with

grated lemon-peel, bread-crumbs, chopped marjoram
and beaten eggs, to make the whole into smooth

balls about the size of a hickory nut. Throw the

balls into the soup, and add a fresh lemon, sliced

thin, and a pint of Madeira wine. Give it one

more boil up ;
then put it into a tureen and send it

to table.

This ought to be a rich soup, and is seldom made

except for dinner company.
If the above method is exactly followed, there

will be found no necessity for taking the trouble

and enduring the disgust and tediousness of clean-

ing and preparing a calf's head for mock turtle

soup a very unpleasant process, which too much
resembles the horrors of a dissecting room. And
when all is done a calf's head is a very insipid

article.

It will be found that the above is superior to

any mock turtle. Made of shin beef, with all these

ingredients, it is very rich and fine.
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FISH SOUP. All fish soups should be made

with milk, (if unskimmed so much the better,) using
no water whatever. The best fish for soup are the

small sort of cat-fish
;
also tutaug, porgie, blue fish

?

white fish, black fish or sea-bass. Cut off their heads,

tails, and fins, and remove the skin, and the back-

bone, and cut the fish into pieces. To each pound
of fish allow a quart of rich milk. Put into the

soup-pot some pieces of cold boiled ham. ~No salt

will then be required; but season with cayenne

pepper, and a few blades of mace and some grated

nutmeg. Add a bunch of sweet marjoram, the

leaves stripped from the stalks and chopped.
Make some little dumplings of flour and butter,

and put them in when the soup is about half done.

Half an hour's steady boiling will be sufficient.

Serve up in the tureen the pieces of fish and ham.

Also some toast cut in dice.

Soup may be made in this manner, of chickens

or rabbits, using always milk enriched with bits

of butter rolled in flour and flavored with bits of

cold ham.

LOBSTEE SOUP. This is a fine soup for

company. Take two or three fine fresh lobsters,

(the middle sized are the best.) Heat a large

pot of water, throwing in a large handful of

salt. When it is boiling hard put in the lobsters,

head foremost, that they may die immediately.

They will require at least half an hour's fast boil-

ing; if large, three quarters. "When done, take
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them out, wipe off the scum that has collected on

the shell, and drain the lobster. First break off the

large claws, and crack them, then split the body,
and extract all the white meat, and the red coral

nothing else and cut it into small pieces. Mash

the coral into smooth bits with the back of a large

spoon, mixing with it plenty of sweet oil
; and, gra-

dually, adding it to the bits ofchopped lobster. Put

into a clear soup-pot two quarts, or more, of good

milk, and thicken it with half a dozen crackers or

butter-biscuit, pounded fine
;
or the grated crumbs

of two or three small rolls, and stir in a quarter of

a pound of fresh butter made into a paste with

two spoonfuls of flour. Put in the chopped lob-

ster, seasoned with nutmeg, a few blades of mace

powdered, and a little cayenne. Let all boil together,

slowly, for half an hour, keeping it closely covered.

Towards the last, stir in two beaten eggs. Lay
some very small soda biscuit in the bottom of a

tureen, and pour the soup upon them. jSTasturtion

flowers strewed at the last thickly over the surface

of this soup, when in the tureen, are an improve-
ment both to its appearance and flavor. So is pep-

pergrass.

CEAB SOUP. Take the meat of two dozen

boiled crabs, cut it small, and give it a boil in two

quarts of milk. Season it with powdered mace,

nutmeg, and a little cayenne, and thicken it with

butter mixed in flour
; or, make the flour and butter

into little dumplings. Have ready half a dozen
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yolks of hard-boiled eggs, and crumble them into

the soup just before you take it from the fire.

Add the heart of a fresh green lettuce, cut small

and strewed over the surface of the soup, after it

is poured into the tureen.

OYSTER SOUP. Strain the liquor from one

hundred oysters, and carefully remove any bits of

shell or particles of sea-weed. To every pint of

oyster liquor allow an equal quantity of rich milk.

Season it with whole pepper and some blades of

mace. Add a head of celery, washed, scraped, and

minced small. Put the whole into a soup-pot, and

boil and skim it well. When it boils put in the

oysters. Also, a quarter of a pound of fresh butter
;

divide into four pieces, each piece rolled in flour.

If yon can procure cream, add a half-pint, other-

wise boil some six eggs hard, and crumble the

yolks into the soup. After the oysters are in give
them but one boil up, just sufficient to plump
them. If boiled longer they will shrink and

shrivel and lose their taste. Take them all out

and set them away to cool. When the soup is

done, place in the bottom of the tureen some small

square pieces of nicely toasted bread cut into dice,

and pour on the soup; grate in a nutmeg and

then add the oysters. Serve it up very hot.

Another way is to chop or cut small the oysters,

omitting the hard part. Make the soup as above,
and put in the minced oysters at the last, letting

them boil but five minutes. Mix the powdered
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nutmeg with them. This is a good way, if you
make but a small quantity of soup.

CLAM SOUP. Having washed clean the out-

side shells of a hundred small sand clams, (or

scrubbed them with a brush,) put them into a large

pot of boiling water. When they open their shells

take them out with a ladle, and as you do so, put
them into a cullender to drain off the liquor. Then

extract the clams from the shells with a knife.

Save a quart of the liquor, putting the clams in a

pitcher by themselves. Mix with the quart of

liquor, in a clean pot, two quarts of rich milk.

Put in the clams, and add some pepper-corns and

some blades of mace. Also, a bunch of sweet

marjoram, the leaves stripped off and minced. Af-

ter all has boiled well for an hour, add half a pound,
or more, of nice fresh butter, made into little

dumplings with flour
;
also a pint of grated bread-

crumbs. Let it boil a quarter of an hour longer.

Then pour the soup off from the clams and leave

them in the bottom of the pot. They will not now be

worth eating. If you cannot obtain small clams.
c-

you may cut large ones in pieces, but they are

very coarse and tough.

FAST-DAY SOUP. .For winter. Having
soaked all night two quarts of split peas, put them

into a soup -pot, adding a sliced onion, two heads

of celery, the stalks split and cut small
;
a table-
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spoonful of chopped mint, another of marjoram,
and two beets, that have been previously boiled

and sliced. Mix all these with half a pound of

fresh butter cut into pieces and dredged with flour.

Season with a little salt and pepper. Pour on rather

more than water enough to cover the whole. Let

them boil till all the things are quite tender, and

the peas dissolved. When done, cover the bottom

of a tureen with small square bits of toast, and

pour in the contents of the soup-pot.

It is a good way to boil the split peas in a pot

by themselves, till they are quite dissolved, and

then add them to the ingredients in the other pot.

Vegetable soups require a large portion of vege-

tables, and butter always, as a substitute for meat.

FEIDAY SOUP. For summer. This is a fast-

day soup. Pare and slice six cucumbers, and cut up
the white part or heart of six lettuces

;
slice two

onions, and cut small the leaves of six sprigs of

fresh green mint, unless mint is disliked by the

persons that are to eat the soup ;
in which case,

substitute parsley. Add a quart of young green

peas. Put the whole into a soup-pot, with as much
water as will more than cover them well. Season

slightly with salt and a little cayenne, and add

half a pound of nice fresh butter, divided into

six, each piece dredged well with flour. Boil

the whole for an hour and a half. Then serve it

up, without straining ; having colored it green with

a tea-cup of pounded spinach juice.
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When green peas are ont of season, you may
substitute tomatos peeled and quartered.

This soup, having no meat, is chiefly for fast

days, but will be found good at any time.

BAKED SOUP. On the days that you bake

bread, you may have a dish of thick soup with

very little trouble, by putting into a large earthen

jug or pipkin, or covered pan, the following ar-

ticles : Two pounds of fresh beef, or mutton, cut

into small slices, having first removed the fat
;
two

sliced onions and four carrots, and four parsnips

cut in four
; also, four turnips, six potatos pared

and cut up, and half a dozen tomatos, peeled and

quartered. Season the whole with a little salt and

pepper. A large beet, scraped and cut up, will be

an improvement. To these things pour on three

quarts of water. Cover the earthen vessel, and

set it in the oven with the bread, and let the soup
bake at the same time.

If the bread is done before the dinner hour, you
must keep the soup still longer in the oven.

Do not use cold meat for this or any other soup,

unless you are very poor.
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FISH.

TO CLEAN FISH. This must always be done

with the greatest care and nicety. If sent to table

imperfectly cleaned, they are disgraceful to the cook,

and disgusting to the sight and taste. Handle the

fish lightly ;
not roughly so as to bruise it. Wash

it well, but do not leave it in the water longer than

is needful. It will lose its flavor, and become in-

sipid, if soaked. To scale it, lay the fish flat upon
one side, holding it firmly in the left hand, and

with the right taking off the scales by means of a

knife. When both sides are done, pour sufficient

cold water over it to float off all the loose scales that

may have escaped your notice. It is best to pump
on it. Then proceed to open and empty the fish,

Be sure that not the smallest particle of the entrails

is left in. Scrape all carefully from the backbone.

Wash out all the blood from the inside. A dex-

terous cook can draw a fish without splitting it

entirely down, all the way from head to tail. Smelts

and other small fish are drawn or emptied at the

gills.

All fish should be cleaned or drawn as soon as

they are brought in, and then kept on ice, till the

moment for cooking.

TO BOIL FISH. No fish can be fit to eat unless

the eyes are prominent and lively, the gills very

red, and the body firm and stiflj springing back



78 MISS LESLIE'S NEW COOKERY BOOK.

immediately when bent round to try them. Every
scale must be carefully scraped off, and the entrails

entirely extracted
;
not the smallest portion being

carelessly left sticking to the backbone.' Previoiis

to cooking, fish of every kind should be laid in cold

water, and the blood thoroughly washed from the

inside. Few fish are not the better for being put on

to boil in cold water, heating gradually with it till it

comes to a boil. If you put it on in boiling water,

the outside becomes boiling hot too soon
;
and is

apt to break and come off in flakes, while the inside

still remains hard and underdone : halibut, salmon,

cod, and other large thick fish must be boiled slowly

and thoroughly throughout, taking nearly as long

as meat. Always put salt into the water at the

commencement, and a little vinegar towards the

last. In every kitchen should be a large oval

kettle purposely for boiling fish. This kettle has

a movable strainer inside. The fish lies on the

strainer. To try if it is done, run a thin sharp

knife in it, till it reaches the backbone
;
and see if

the flesh will loosen or separate easily. If it ad-

heres to the bone it requires more boiling. When

quite done, leave it no longer in the kettle, or it

will lose its flavor and get a woolly look. Take

out the strainer with the fish upon it. Drain off

the water through the strainer, cover the fish with

a folded napkin or fine towel, doubled thick
;
trans-

fer it to a heated dish, and keep it warm and dry
till it goes to table, directly after the soup. In

the mean time prepare the sauce to be served up

along with the fish.
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FKYING- FISH. Fish should be fried in very

good fresh butter, or nice beef drippings ;
or else

in lard, which last, is the most usual method. A
large allowance of lard should be put into the pan,

and held over a clear fire, till it becomes so hot as

to boil fast in the pan. Till the lard hisses and

bubbles do not put in the fish. They must first

be dried separately in a clean cloth, and then scored

on the back in deep incisions, or gashes, and slightly

dredged with flour. Unless the lard is amply suf-

ficient in quantity to cover the fish well, and bear

them up towards the surface, they will sink heavily
to the bottom of the pan, and perhaps stick there

and burn. Also, if there is not fat enough, the

fish will absorb the whole of what there is, and

become dark-colored and greasy.

BAKED FISH. This is a dish for company.
You may bake in the same manner a shad, a fresh

codfish, a sheep's head, a white fish, or a blue fish,

or a pair of large black fish. Trout also are con-

sidered fish for baking. Cut off the head, and split

the fish nearly down to the tail. For a stuffing,

cut two slices of nice light wheat bread, of shape
and size to fit easily into the inside of the fish, and

spread them thickly with very new fresh butter.

Season them with cayenne and powdered mace, and

moisten them with port wine or sherry. Add
the juice and yellow rind of a lemon, grated ;

and

sufficient powdered white sugar to take off the ex-

treme acid of the last. Fill the body of the fisb
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with, this stuffing, kept in by tying round the fish,

carefully, a white cotton cord, or tape, so as to con-

fine it in several places. Lay bits of fresh butter

over the outside, at equal distances. Place the fish

on a trivet, in a bake pan, and pour round it a pint

of wine and water mixed. Baste it with this fre-

quently while baking. It will require at least an

hour in a quick oven. If the basting does not

leave sufficient gravy, add half a pint more of wine

mixed with a little hot water.

When you have taken up the fish, keep it hot

while you are finishing the gravy, which you
should thicken and enrich by stirring in smoothly
a piece of butter mixed slightly into a paste with

flour, and seasoned with grated nutmeg. Serve up
the gravy in a sauce-boat, and lay slices of lemon

along the back of the fish, having, of course,

removed the string that was wound around it to

confine the stuffing. Send to table with the baked

fish, a dish of potatos mashed with milk and but-

ter, and browned on the surface with a salamander,

or a red hot shovel. Always remove the seeds

of lemon slices. Fresh mackerel may be baked

thus.

Fish may be baked plainly, with a stuffing of

sweet marjoram, minced sage, and onion, (previously

boiled and drained,) a little butter, or finely chopped
beef suet, and plenty of grated bread crumbs, sea-

soned with a little black pepper. Or instead of

crumbs you may put in slices of bread and butter

soaked in milk, and secured as above from falling

out while the fish is baking.
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STEWED FISH. Take any nice fresh fish of

moderate size, and when it is drawn and washed,

cut it into three or four pieces, and put them into a

stew-pan with amply sufficient hot water to keep
them from burning. Season them with a little

salt and cayenne. After it has simmered steadily

for half an hour, and been skimmed, have ready a

quarter of a pound of fresh butter, mixed into a

smooth paste with a heaped table-spoonful of flour.

Add this to the stew, with a bunch of sweet mar-

joram chopped fine, and a sprig of chopped parsley.

If approved, add a small onion pared and sliced

very thin. Cover it closely, and let it stew another

half hour. Then send it to -table. This is a family
dish. Any fresh fish may be stewed thus.

SPICED FISH. Cold fish that has been left

at dinner is very nice to put away for the supper
table. It should be fresh salmon, fresh cod, rock-

fish, halibut, or the remains of any other large fine

fish. Take out the back bone, and cut the flesh

into moderate sized pieces. Lay it in a deep dish

that has a cover. Season the fish with cayenne

pepper, a little salt, some grated nutmeg, and some

blades of mace
;

also some whole black pepper-

corns, and pour over it plenty of good cider vine-

gar. Tarragon vinegar will be an improvement.
Cover it closely, and set it in a cold place till

wanted. If in spring or summer, set it in ice.

"We do not recommend cloves or allspice. The
taste of those coarse spices, is so overpowering,

5
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(and to many persons so unpleasant,) that they are

now nearly out of use at good tables.

ISTutmeg, mace and ginger, will be found much bet-

ter, and with cinnamon occasionally, are sufficient

for all spice seasonings. Nevertheless, for those

who like them, a few cloves will relieve the insipi-

dity of halibut.
. . . **+++^f^f^#, ^yf^yA^**~- -

FISH CAKES. Take codfish (either fresh or

salt) that has been boiled the day before. Care-

fully remove the bones, and mince the flesh. Mix
with it a quantity of warm mashed potatos,

(mashed with butter and milk) in the proportion

of one third codfish, and two thirds mashed pota-

tos. Add sufficient beaten egg to make the whole

into a smooth paste. Season it with cayenne ; and,

if the mixture seems dry, moisten and enrich it

with a little butter. Make it into cakes about an

inch thick, and as large round as the top of a com-

mon sized tea-cup. Or into round balls. Sprinkle

them well with flour.

Fry them in lard, or beef-drippings. "When one

side is done turn them over. Drain them, and send

them to the breakfast table. If approved, you may
add to the mixture two or three onions boiled and

minced. Any large cold fish, may be dressed in this

manner for next morning's breakfast.

EOCK-FISH. Bock-fish are generally plain ,

boiled, (with the heads and tails left on,) and they

are eaten with egg sauce, (hard boiled eggs chopped,
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and mixed with melted or drawn butter,) seasoned

with a little cayenne. Put on the side of your

plate, any nice fish sauce from the castors. Some
serve up rock-fish with hard boiled eggs, cut into

halves, and laid closely in a row along the back of

the fish
;
half an egg being helped to each person.

Cold butter is then eaten with it. "We think this

a very nice way.
Blue fish, white fish, and black fish, may be

drest in this manner. Also, sea-bass.

BLACK FISH AND SEA-BASS Are aU

boiled in the same manner, having first carefully

scaled, and drawn, and well washed them. In

drawing fish take care that the whole of the in-

side is nicely scraped from the back-bone, all along.

"When ready, dredge a clean soft cloth with flour,

wrap the fish in it
; lay it on the strainer of a fish-

kettle, and put it in plenty of water, into which

has been thrown a small table-spoonful of salt.

Keep it steadily boiling near half an hour. Take

it carefully out of the cloth, drain it on the

strainer, and keep it warm. Send to table with it

egg-sauce.

Eat mashed potatos with it.

Frying. To fry the above fish, cut them in

two or three pieces; wash them and wipe them

dry ;
score them with deep cuts, and season with

cayenne and a little salt dredgethem with flour, and

fry them brown in a pan nearly full of boiling lard.

Any fish may be fried in this manner.
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FKESH COD. A fine codfish should be very

thick about the neck
;
the eyes lively ;

the gills

red
;
and the flesh firm and white. If flabby, it is

not good. It is in season from October till May.
After scaling, emptying, washing, and drying, cover

it, and let it rest for an hour. Then put it on

in a fish-kettle of cold water, (hard water if you can

procure it,) throw in a small handful of salt, and

let the cod heat gradually, skimming it well. Boil

it gently, but steadily, till thoroughly done. Then,

take it out of the kettle, drain it, and keep it warm
till ready to go to table. No fish should be allowed

to remain in the water after the boiling is quite

over. Serve it up with oyster or lobster sauce.

You may broil fresh cod in steaks, or fry it in

cutlets. For frying fish, you may use beef or veal

drippings, with the fat skimmed off carefully.

Mutton fat Cwhich is tallow) is unfit for all cookery.

TKOUT. Trout is considered a very nice fish,

and is in season in the summer. When fresh it is

a fine flesh color, and its spots are very bright. To

fry trout, dry them in a cloth. Score them deeply,

and touch each incision or cut with a little cayenne.

Dredge them with flour. Grate some bread-crumbs

very fine, and in another pan beat some eggs very

light and thick. Dip each fish twice in the egg,

and twice in the crumbs, and fry them in plenty
of boiling lard, or in a mixture of lard and fresh

butter. When done, drain them, and send them
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to table with, a dish of cucumbers sliced and dressed

in the usual way, with vinegar, pepper and salt.

If boiled, serve them up with egg sauce. If

broiled, eat them with cold butter and cayenne.

STEWED TKOUT. This is a dish for com-

pany. Mix together as much cold water and sweet

white wine, in equal quantities, as will well cover

the fish. When done, take them out of the stew

pan, drain them, and keep them hot while you,

prepare the gravy. For this, thicken the liquid

with a piece of fresh butter divided into four, each

bit rolled in flour; and add two or more well-

beaten eggs, and season with powdered mace and

nutmeg. Mix all this together, give it one boil

up, and pour it over the trout, after they are

dished for table.

BAKED TKOUT. Having cleaned the trout,

wrap each fish in a very thin slice of bacon,

sprinkled with minced sweet marjoram, and sea-

soned with cayenne and mace. Inclose each fish

in a white paper, cut larger than to fit exactly.

Fasten the papers with strings or pins, to be re-

moved before the fish goes to table. Lay the trout

in a square tin pan, and bake them in the papers,

which must be taken off when the fish are done
;

but serve them up with the bacon round them or

not, as you please.
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SALT COD. The afternoon before the fish is

to be eaten, put it to soak in plenty of cold water.

Cover it, and let it stand in a warm place all night.

In the morning pour off that water, wash the fish

clean, and scrub the outside with a brush. Put it

into a kettle with cold water sufficient to cover it

well; and let it boil fast till near dinner time,

skimming it well. About half an hour before din-

ner, pour off this boiling water, and substitute a

sufficiency of cold. In this last water give the fish

one boil up. Send it to table with egg sauce, made

with plenty of butter, and hard-boiled eggs cut

in half, and laid closely along the back of the fish,

to be helped with it. Accompany the cod with a

plate of sliced beets drest with vinegar.

Next morning you ma}* take what is left, and

having removed all the bone, mince the fish, and

mix it with an equal quantity of mashed potatos,

adding some butter, pepper, and raw egg. Make
the whole into balls or flat cakes, and fry them in

drippings or lard. They are good at breakfast.

On every one put a small spot of pepper.

FKIED SMELTS. The smelt is a very nice

little fish, which has a peculiarly sweet and delicate

flavor of its own, that requires, to be tasted in

perfection, no other cooking than plain broiling or

frying in fresh lard. Do not wash them, but wipe
them dry in a clean cloth; having opened and

drawn them, (they should be drawn through the

gills,) and cut off the heads and tails dredge them
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with, flour. Tlie frying-pan must be more than

two-thirds full of boiling lard
; boiling hard when

the smelts are put in, so as to float them on the

surface. If there is not sufficient lard, or if it is

not boiling, the fish will sink and be dark colored,

and greasy. About ten minutes are sufficient for

the small ones, and fifteen for those of a larger size.

When done, drain off the lard and send them to

the breakfast table on a hot dish.

If you prefer retaining the heads and tails, dish

them, alternately, with the heads up and tails

down.

FBIED CAT-FISH. Tne best cat-fish are the

small ones. If too large, they are generally coarse

and strong. They must be cooked quite fresh
;

if

possible, directly out of the water. They are very

popular at fishing parties. Wash and clean them,

cutting off their heads and tails, and removing the

upper part of the back-bone, near the shoulders.

Score them along the back, with deep gashes or

incisions. Dredge them with flour, and fry them

in plenty of lard, boiling fast when the cat-fish are

put into the pan. Or, you may fry them in the

drippings or gravy saved from roast beef, or veal.

They are very nice dipped in a batter of beaten

egg and grated bread-crumbs, or they may be done

in a plain, though not so nice a way, with Indian

meal instead of bread-crumbs. Drain off the lard

before you dish them. Touch each incision or cut,
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very slightly, with a little cayenne before they go to

table.

Cat-fish are a breakfast dish, and are also eaten

at supper. Porgie and tutaug are cooked in this

manner.

Any fish may be fried as above, when not split

open.

FINE CHOWDEK. This is Commodore Sto-

vens's receipt : Take four table-spoonfuls ofminced

onions that have been fried with slices of salt pork;
two pilot-biscuits broken up; one table-spoonful

of minced sweet marjoram, and one of sweet basil;

a quarter of a bottle of mushroom catchup; half

a bottle of port wine
;
half a nutmeg grated ;

a

few cloves, and mace, and pepper-corns ;
six pounds

of fresh cod, and sea-bass, cut in slices. Put the

whole into a pot, with water enough to cover it

about an inch. Boil it steadily for an hour, care-

fully stirring it. Serve it up hot in a large deep
dish.

Chowder may be made as above, substituting

clams for the cod. The clams must be chopped
small. You may, for variety, make chowder with

oysters, or with boiled lobsters, or crabs
; always be-

ginning the mixture with pork fried with onions.

YANKEE CHOWDEK. Having sliced very
thin some salt fat pork, season it with pepper, lay
it in the bottom of a large iron pot, set it over the
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fire, and let IT; fry. When done, take out the pork,

leaving the liquid tat in the bottom. Next, peel

and slice some onions, and lay them on the fat.

Pour in sufficient clam or oyster liquor to stew the

onions. Have ready a sufficient quantity of sea-

bass, black fish, tutaug, porgie, haddock, or fresh

cod. Cut the fish in small pieces, and put it into

the pot. Add plenty of potatos pared and quar-

tered. Then some clam liquor; and lastly, some

crackers, (soaked and split,) or some soda biscuit;

the crackers to cover the top. If you wish to fill

a large pot, repeat all these ingredients, arranging
them in layers. If there is not gravy enough, add

some boiling milk, poured in at the last, and en-

riched with bits of butter mixed with flour. Cover

the pot closely, and let it stew half an hour, or

more, till all the contents are thoroughly done.

You may bake the chowder in an iron oven, over

a wood fire, heaping live coals on the oven lid.

CLAM CHOWDER Put into boiling water

from fifty to a hundred of the small sand clams
;
and

when all their shells have opened, take them out, as

they are then sufficiently boiled. Extract all the

hard, or tough, uneatable part, and throw it away.
Slice thin as much salt pork as, when fried in the

bottom of a large pot, will produce half a pint of

liquid or gravy. Take out all the pork, leaving

the liquid in the pot. Add to it a layer of clams.

Then a layer of biscuit soaked in milk or warm
water. Next another layer of clams

;
then an-
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other layer of soaked biscuit
;
then more clams.

Season it with pepper and mace. If there is no

objection to onions, add three or four boiled and

sliced, and some minced majoram. Also, some

potatos, boiled, peeled, and quartered. Let the

last layer be clams, and then cover the whole with

a good paste, and bake it in an iron oven, or boil

it in an iron pot.

Chowder of fresh codfish, halibut, sea-bass, or

any other good fish, is made as above. Halibut

requires a much larger portion of seasoning, and

a little more pork. Though very large and there-

fore very profitable, it is in itself the most taste-

less of all fish. Plain boiled halibut is not worth

eating.

SALMON. In choosing a salmon, see that the

gills are a fine red, the eyes full, the scales clear,

and the whole fish stiff; the flesh being of the

peculiar red known as salmon-color. Between

the flakes is a substance called the curd, which

gives it firmness. By keeping, this substance

melts down and the flesh becomes soft. A salmon

can only be eaten in perfection on the sea- coast

where it was caught, and on the same day. To

transport it any distance, it must be enclosed in a

box, and well packed in ice. In America, salmon

is found in the greatest perfection on the coast of

Maine, in the Kennebec. Yerv fine ones are
*/

brought to Boston market. They also abound on

the coasts of California and Oregon. The Ame-
rican salmon is much larger than those of Europe.
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It is so fine a fish that its own flavor is better

than any that can be communicated except by
the most simple sauce. It requires as much

boiling as meat, that is, a quarter of an hour for

every pound. It is in season from May till Au-

gust or September.
The lake salmon is good, but inferior to that

of the ocean, in size, richness, and color.

In boiling a large fish, to judge if it is done,
draw up the strainer or fish-plate, and with a thin

knife try if the flesh separates easily from the bone.

If you can loosen it immediately, it is cooked

enough. It injures a fish to let it get cool in the

water.

BOILED SALMON. After carefully empty-

ing the salmon, wash it very clean from the blood

inside, and remove the scales. To preserve the

fine color of the salmon, or to set the curd or

creamy substance between the flakes, it should be

put into boiling water, allowing to a gallon of

water a handful of salt. After the water has been

boiling a few minutes, and has been skimmed, put
in the fish, (laying it on the drainer,) and let it

boil moderately fast, skimming it well. It must
be thoroughly boiled. Underdone fish of every
kind is disgusting and unwholesome. Before it

is taken from the fish kettle ascertain if it is

sufficiently cooked, by trying if the back-bone

easily loosens from the flesh. A quarter of an

hour may be allowed for each pound, for a large
thick salmon requires as much cooking as meat.
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When you take it up, drain it well, and serve it

up immediately. Have ready some lobster sauce,

or shrimp, if more convenient. To make it, mince

the meat of a boiled lobster, mashing the coral

with it, and mix it with melted or drawn butter,

made very thick, and having but a very small

portion of water. For shrimp sauce, boil the

shrimps, take off their heads, and squeeze out

their bodies from the shells. Thicken with them

the drawn butter. Nothing should go with sal-

mon that will interfere with the flavor of this fine

fish, or give it any taste that will overpower or

weaken its own.

Many prefer salmon with nothing more than

cold butter spread on after it is helped. We think,

ourselves, that when the butter is very good, it is

not improved (for salmon) by the addition of

flour and water
;
and a very little is sufficient.

You need use nothing from the castors except

cayenne.

It is usual to eat cucumbers with salmon, and

no other Vegetables ;
the cucumbers to be pared,

sliced, laid in cold water, and dressed, and served

up by themselves, with a little plate for each per-

son, that the vinegar, &c., of the cucumbers may
not impart too much acid to the salmon.

In places remote from the sea, a whole salmon

is seldom seen at table but at dinner parties, or at

good hotels. In a very hot climate it should not

be seen at all. When in season, it can be

bought in any quantity by the pound, for a small
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family. For a small dinner company, from four

to six pounds will suffice.

Cook salmon-trout in the same manner. Large
fish should be helped with a silver fish trowel.

ROASTED SALMON. Take a large piece of

fine fresh salmon, cut from the middle of the fish,

well cleaned and carefully scaled. Wipe it dry
in a clean coarse cloth. Then dredge it with

flour, put it on the spit, and place it before a clear

bright fire. Baste it with fresh butter, and roast

it well
; seeing that it is thoroughly done to the

bone. Serve it up plain ; garnishing the dish

with slices of lemon, as many persons like a little

lemon-juice with salmon. This mode of cooking
salmon will be found excellent. A small one, or

a salmon-trout, may be roasted whole.

BAKED SALMON. A small salmon may be

baked whole. Stuff it with forcemeaf made of

bread-crumbs
; chopped oysters, or minced lob-

ster; butter, cayenne, a little- salt, and powdered

mace, all mixed well, and moistened with beaten

yolk of egg. Bend the salmon round, and put
the tail into the mouth, fastening it with a skewer.

Put it into a large deep dish
; lay bits of butter

on it at small intervals
;
and set it into the oven.

While baking, look at it occasionally, and baste

it with the butter. When one side is well

browned, turn it carefully in the dish, and add
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more butter. Bake it till the other side is well

browned. Then transfer it to another dish with

the gravy that is about it, and send it to table.

If you bake salmon in slices, reserve the force-

meat for the outside. Dip each slice first in beaten

yolk of egg, and then in the forcemeat, till it is

well coated.

BEOILED SALMON. Wash carefully all

traces of blood from the inside of the fish. Cut

it into rather thick slices, or fillets. Drv them in
* \j

a clean cloth, and dredge them with flour. Chalk

the bars of the gridiron, or grease them with lard

or suet, or the dripping of beef or veal, to pre-

vent the fish from sticking. Let the fire be a bed

of clear bright hot coals. Broil the slices well on

both sides
;
and when done, transfer them to a

hot dish, and lay a bit of fresh butter on each,

and season them a little with cayenne.

Fresh codfish may be cut into steaks, and broiled

as above.*

Also halibut, or any other large fish.

Serve up shrimp or lobster sauce, with all cut-

lets or steaks of large fish.

EEIED SALMON CUTLETS.-Having washed,
dried and floured the cutlets, put near a pound
of fresh lard into a frying pan, set it over a clear

brisk fire till it boils fast. Have ready a mari-

nade or dressing made of grated bread-crumbs,
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chopped sweet-majoram, beaten yolks of eggs 3

and powdered mace all well mixed. Dip each,

cutlet into this marinade twice over, and fry them.

There must be plenty of lard, so that the cutlets

may float on its surface instead of sinking to the

bottom, and becoming dark, heavy, and greasy.
When they are done, take them up with a perfo-

rated skimmer, draining off the lard as you do so.

Lay them on a hot dish, and keep them hot till

wanted. Serve up with them mashed potatos

made into flat cakes, and browned with a sala-

mander or red hot shovel.

Fresh codfish cutlets may be fried in this

manner.

You may broil halibut as above. Halibut is

too insipid for boiling.

PICKLED SALMON. Clean a fine fresh sal-

mon, and remove the bones. Cut off the head,

fins, and tail. Fish, to be pickled, should (in-

stead of washing) be wiped, and rubbed with a

clean dry cloth. Cut it into steaks or cutlets.

Put it into a stone-ware jar with a close cover.

A broad low jar will be best. Sprinkle it with

salt, and cayenne. Add some grains of whole

black pepper, and some blades of mace, seasoning
it highly to make it keep well. Fill up the jar

with the best cider vinegar, set it in a moderate

oven, and bake it till thoroughly done
; adding

more vinegar, if it seems too dry. Then cover

the jar very closely, with the lid if there is the



96 MISS LESLIE'S NEW COOKERY BOOK.

smallest crack, paste all round a fillet of strong,

white paper. Whenever you open the jar to take

out some of the salmon for use, add some fresh

vinegar. Keep the jar in a dry cool place. If

properly done, and well seasoned, it will keep
several months.

BROILED FRESH MACKEREL. Mackerel

cannot be eaten too fresh, as no fish spoils so soon -

for which reason in England mackerel is permitted
to be sold on Sundays. We have heard in London

the fishwomen crying it about the streets on Sun-

day morning before church time. And even then

it is far inferior to mackerel taken immediately out

of the sea, at the places on the coast. It is gene-

rally broiled, as no other cooking seems to suit it,

and draw forth its true flavor. Split your macke-

rel, remove the bone, and cut off the heads and tails.

Dredge them on both sides with flour, and sprinkle

the inside with black pepper and a little salt. Have

your gridiron very hot, over a clear fire, and

grease the bars with lard, or chalk them to prevent
the fish from sticking. Broil them well on both

sides, and when they are done, and very hot, lay

some bits of fresh butter upon them. Cover to

keep them warm, and send them to table as soon

as possible. They are a fine breakfast fish, and

good at a plain dinner. For sauce, cold butter is

all that is necessary, but you may mix with it,

chopped parsley, or minced fennel. At the best

English tables, stewed gooseberries, pulped through
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a sieve and sweetened, is the fashionable sauce for

broiled mackerel, or lemon-juice is squeezed pro-

fusely over the fish. To this the lovers of fruit

with every thing, will not object.

If a mackerel is fresh, the eyes will be full and

lively, the gills very red, and the stripes or bars

on the back a very dark color, (nearly black,) and

strongly marked; and the body thick. If thin

and flat below the shoulders, the eyes sunk, the

gills pale, and the dark stripes dull and indistinct,

the fish is unfit to eat.

FKIED MACKEKEL. For frying, take small

mackerel, as fresh as possible. Wash them, dry
them in a clean cloth, and score them deeply in

the back, making several deep cuts. Season them

with a little salt and pepper. Go over them with

beaten egg, and then cover them thickly with

grated bread-crumbs
; which, for this purpose, are

superior to indian meal or pounded crackers. Fry
them in boiling lard, and dish them hot. Send

them to table with a dish of potatos sliced and

fried in butter.

Any fish may be fried in this manner. If large,

cut it into pieces.

FKIED HALIBUT. There is a great deal of

eating in a halibut, as it is a fish of immense size,

and has only the back bone. It is sold in pieces

of any weight or quantity, and is exceedingly white

6
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and delicate in appearance. But it is so very in-

sipid, that when boiled it has no taste at all. There-

fore it is always broiled or fried, except at tables

where economy is the chief consideration. If broiled,

it is done in the same manner as any other large

fish, but to make it palatable requires something
to -give it a little taste.

To fry halibut take a piece from the middle of

the fish, wash it very carefully, and dry it in a

clean cloth. Then cut it into thick fillets, extracting

the bone, which is easily done with a sharp knife,

loosening the flesh from the bone, and raising it as

you proceed. Eemove the skin. You may also

cut the fillets into slices about an inch thick. Sea-

son with cayenne, and a very little salt. Cover

them slightly with nice butter. Have ready in one

pan plenty of grated bread-crumbs; in another a

sufficiency of beaten yolk of egg, seasoned with

powdered mace and nutmeg. Dip the slices first

into the egg, then into the pan of bread-crumbs.

Do this twice over, to every slice. Have ready

over the fire a hot frying pan full of boiling lard.

Put in the slices and fry them well. When one

side is done, turn the other. When all are done,

take them from the frying pan with a perforated

skimmer, and drain them. Keep them hot between

two heated dishes.

Cooked in this manner, the halibut will be suf-

ficiently flavored and is a profitable fish.

Instead of frying, the halibut steaks may be

broiled over a clear fire, on a grooved gridiron.

Having first buttered it, dip each steak, as above.



BOILED TUKBOT OR SHEEP'S-HEAD FISH. 99

in bread-crumbs and egg, and lay upon each steak

a large tomato opened, and stuffed with a forcemeat

of bread-crumbs seasoned with butter, pepper, and

mace. This will be found a very nice way of

cooking halibut. Fresh cod may be done in the

same manner.

Cold halibut is sometimes drest as salad for the

tea-table.

BOILED TURBOT OE SHEEP'S-HEAD
FISH. Having cleaned and washed the fish, soak

it an hour or two in salt and water to draw off the

slime. Then let it lie half an hour or more in cold

water. Afterwards drain, and wipe it dry. Score

the back deeply with a knife. The whiteness of

the fish will be improved by rubbing it over with

a cut lemon. The fish kettle must be large, and

nicely clean. Lay the fish with its back down-

ward, on the strainer of the kettle. Cover it well

with cold water, (milk and water in equal portions

will be better still,) and add a small spoonful of

salt. Do not let it come to a boil too fast, and

skim it carefully. When the scum has ceased to

rise, diminish the heat under the kettle, and let it

simmer for about halfan hour or more
;
not allowing

it to boil hard. When the fish is done, take it up

carefully with a fish-slice
;
and having prepared the

sauce, pour it over the fish and send it to table hot.

For the sauce, mix together very smoothly, with

a broad-bladed knife, a quarter of a pound of fresh

butter, and two table-spoonfuls of flour. Put them

into a clean sauce-pan, and hold it over the fire,
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and stir them till melted. Then add a large salt-

spoonful of powdered mace, and as much cayenne
as will lie on a sixpence. It will be much im-

proved by the addition of some boiled lobster,

chopped small. When the sauce has simmered

five minutes, add very gradually half a pint of

rich cream, and let it come almost to a boil, stirring

all the time. After the fish is taken up, pour the

sauce over it hot. Or you may send it to table in

a sauce-boat. In this case ornament the fish with

the coral of the lobster put on in a handsome

figure.

Another way of dressing this fish is, after it has

been boiled, to set it on ice to get cold
;
and then,

having carefully removed the bones, cut the flesh

into small squares, put it into a stew-pan, and hav-

ing mixed the above sauce, add it to the fish, and

let it stew slowly in the sauce
;
but do not let it

come to a boil. When thoroughly hot, take it up,

and send it to table in a deep dish.

BAKED TUKBOT OE SHEEPS-HEAD
EISH. Having cleaned the fish, soak it an hour

or two in salt and water, and afterwards wash it

well through two or three fresh waters. Then dry
it in a clean towel. Score it deeply across the

back
;
and then lay it in a deep white baking-dish.

Mix together a large tea-spoonful of powdered
mace and nutmeg ;

add a salt-spoon of cayenne ;
a

few sprigs of sweet marjoram and sweet basil,

finely minced
;
two large table-spoonfuls of fresh
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butter; and two table-spoonfuls of grated bread-

crumbs. Stir this mixture into a pint of rich,

cream. Pour this marinade over the fish, cover it,

and let it stand half an hour. Then bake it in the

marinade
;
and send it hot to table.

If the fish is too large to be baked whole, cut it

into fillets, extracting the bone.

Salmon-trout may be baked in this manner.

SEA BASS WITH TOMATOS. Take three

large fine sea-bass, or black-fish. Cut off their

heads and tails, and fry the fish in plenty of lard

till about half done. Have ready a pint of tomatos,

that have been pickled cold in vinegar flavored

with a muslin bag of mixed spices. Drain the

tomatos well from the vinegar; skin them, and

mash them in a pan ; dredging them with about as

much flour as would fill a large table-spoon heaped

up. Pour the mixture over the fish while in the

frying pan ;
and continue frying till they are tho-

roughly done.

Cutlets of halibut may be fried in this manner

with tomatos : also, any other pan-fish.

Beef-steaks or lamb-chops are excellent fried

thus with tomatos.

BAKED SALMOIST-TEOUT. Having cleaned

the fish, and laid it two hours in weak salt and

water, dry it in a cloth, and then rub both the

inside and outside with a seasoning of cayenne
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pepper, powdered mace, nutmeg, and a little salt,

mixed well together. Then lay it in a deep baking-

pan, turn the tail round into the month, and stick

bits of fresh butter thickly over the fish. Put it

into an oven, and bake it well; basting it fre-

quently with the liquid that will soon surround it.

"When you suppose it to be nearly done, try it by

sticking down to the backbone a thin-bladed knife.

"When you find that the flesh separates imme-

diately from the bone, it is done sufficiently.

Serve it up with lobster-sauce.

Any large fresh fish may be baked in this way.

OEEAM TBOUT. Having prepared the trout

very nicely, and cut off the heads and tails, put
the fish into boiling water that has been slightly

salted, and simmer them for five minutes. Then

take them out, and lay them to drain. Put them

into a stew-pan, and season them well with pow-
dered mace, nutmeg, and a little cayenne, all mixed

together. Put in as much rich cream as will cover

the fish, adding the fresh yellow rind of a small

lemon, grated. Keep the pan covered, and let the

fish stew for about ten minutes after it has begun
to simmer. Then dish the fish, and keep them

hot till you have finished the sauce. Mix, very

smoothly, a small table-spoonful of arrow-root, the

juice of the lemon, and two table-spoonfuls of

sugar, and stir it into the cream. Pour the sauce

over the fish, and then send them to table.

Turbot or sheep's-head fish may be dressed as



FKIED CODFISH. 103

above
;
of course it will require a larger propor-

tion of seasoning, &c., and longer time to cook.

Carp is very nice stewed in this manner.

STEWED CODFISH. Take fine fresh cod,

and cut it into slices an inch thick, separated from

the bones. Lay the pieces of fish in the bottom

of a stew-pan : season them with grated nutmeg ;

half a dozen blades of mace
;
a salt-spoonful of

cayenne pepper ;
and a small saucer full of chopped

celery ;
or a bunch of sweet herbs tied together.

Add a pint of oyster liquor, and the juice of a

lemon. Cover it close, and let it stew gently till

the fish is almost done, shaking the pan frequently.

Then take a piece of fresh butter the size of an

egg ;
roll it in flour, and add it to the stew. Also,

put in two dozen large fine oysters, with what

liquor there is about them. Cover it again;

quicken the fire a little, and let the whole continue

to stew five minutes longer. Before you send it

to table, remove the bunch of sweet herbs.

Bock-fish may be stewed in this manner. Fresh

salmon also.

FEIED CODFISH. Take the middle or tail

part of a fresh codfish, and cut it into slices not

quite an inch thick, first removing the. skin. Sea-

son them with a little salt and cayenne pepper.

Have ready in one dish some beaten yolk of egg,

and in another some grated bread-crumbs. Dip
each slice of fish twice into the egg, and then twice
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into the crumbs. Fry them in fresh butter, and

serve them up with the gravy about them.

Halibut may be fried as above.

STEWED HALIBUT. Cut the fish into pieces

about four inches square, of course omitting the

bone. Season it very slightly with salt, and let it

rest for half an hour. Then take it out of the salt,

put it into a large deep dish, and strew over it a

mixture of cayenne pepper, ground white ginger,

and grated nutmeg. Lay among it some small bits

of fresh butter rolled in grated bread. Add half

a pint of vinegar, (tarragon vinegar if you have

it.) Place the dish in a slow oven, and let the

halibut cook till thoroughly done, basting it very

frequently with the liquid. When nearly done,

add a large table-spoonful or more of capers;
or

pickled nasturtions.

Halibut is a very insipid fish
;
but this mode

of cooking will give it taste.

STEWED EOCK-FISH. Take a large rock-

fish, and cut it in slices near an inch thick.

Sprinkle it very slightly with salt, and let it remain

for half an hour. Slice very thin half a dozen

large onions. Put them into a stew-pan with a

quarter of a pound of fresh butter, cut into bits.

Set them over a slow fire, and stir them continu-

ally till they are quite soft, taking care not to let

them become brown. Then put in the sliced fish
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in layers ; seasoning each layer with a mixture

of white ground ginger, cayenne pepper, and

grated nutmeg ;
add some chopped parsley, and

some bits of butter rolled in flour. Pour in a

pint of water, and, if you choose, a wine-glass of

vinegar, (tarragon vinegar will be best.*) Set it

over a good fire and let it cook about an hour.

When done, take out the fish carefully, to avoid

breaking the slices. Lay it in a deep dish that

has been made hot, and cover it immediately.
Have ready the beaten yolks of two eggs. Stir

them into the gravy. Give it one boil up ;
and

then either pour it over the fish, or serve it up in

a sauce-boat.

Halibut, fresh cod, or any other large fish may
be stewed in this manner.

TO KEEP A SHAD FKESH. By the fol-

lowing process, (which we can highly recommend
from experience,) a shad may be kept twenty-four

hours, or indeed longer, so as to be perfectly fresh

in taste and appearance. For instance, if brought

fresh from market on Saturday morning, it may
be broiled for breakfast on Sunday, and will seem

like a fresh shad just from the water. Imme-

diately on bringing it in, let it be scaled, cleaned,

washed, split, and wiped dry ; cutting off the head

* To make this vinegar half fill a bottle with tarragon

leaves, and fill it quite up with the best cider vinegar. Cork

it tightly, and do not remove the tarragon, but let it remaiu

always at the bottom. The 'flavor is very fine.
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and tail. Spread the shad open on a large flat

dish. Mix well together in a cup, a heaped

table-spoonful of brown sugar; a heaped tea-

spoonful of cayenne pepper, and a tea-spoonful of

fine salt
;
and then rub the mixture, thoroughly

and evenly, all over the inside of the fish; which,

of course, must be spread with the skin or out-

side downward. Cover it closely with a large

tin cover or with another dish, and set it imme-

diately on ice or in a very cold place, and let it

rest till next morning, or till it is wanted for cook-

ing. Immediately before you put it on the grid-

iron, take a clean towel and carefully wipe off the

whole of the seasoning, not letting a particle of it

remain round the edges, or anywhere else. Then

put the shad on a previously heated gridiron,

over hot coals, and broil it well. Butter it, and

send it hot to table, where every one can season

it again, according to their taste.

PLANKED SHAD. This is the best way of

cooking shad when in perfection, just out of the

river; and it is much in use at fishing party

dinners. A board or plank, about three inches

thick and two feet square, must be provided for

the purpose. This plank should be of well-sea-

soned oak or hickory, and very clean. A pine

board will very soon catch fire and burn
;
besides

communicating to the fish a taste of turpentine

or rosin. Take a very fine shad, and (having cut

off the head and tail,) split it down the back.
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clean it, wash it well, and wipe it dry. Sprinkle
it with salt, and cayenne. Stand up the board

before the fire till it becomes very hot, and almost

begins to char. Then nail to the hot board the

spread-open shad, with the back or skin-side next

to the plank, securing it with a few nails, not

driven in so hard that they cannot easily be drawn

out. Begin to roast it with the head downward.

After a while turn the other end of the plank, so

as to place the tail downward. Turn it frequently

up or down, that the juices of the fish may be

equally dispersed throughout. When done, butter

it with fresh butter, and send it to table on the

board
;
under which, place a large dish or tray.

Help it to the company off the plank. This mode
of cooking a shad will be found superior to all

others
;
and is so generally liked, that two at least

will be required, one at each end of the table. It

is much enjoyed by parties who have dinners on

the banks of the river, and bespeak of the fisher-

men shad just out of the water.

Lake salmon may be cooked in this manner on

a plank. Also, blue fish, and the lake white fish.

At the principal household stores, shad-boards

of oak are how to be purchased ready made. The
cost is from a dollar to seventy-five cents. They
are very strong and smooth, and furnished with

thick wires crossing the board diagonally. Behind

these the fish is to slip in without nailing. They are

much used, and we advise everv house-keeper to
<j j.

get one. "We see very nice ones at Carryl's Fur

nishing Store, Chestnut street, Philadelphia.
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SHELL FISH.

TO CHOOSE OYSTEES. Insert a knife, and

if the shell instantly closes firmly on the knife,

the oysters are fresh. If it shuts slowly and

faintly, or not at all, they are dying, or dead.

When the shells of raw oysters are found gaping

open they are fit for nothing but to throw away,
and should not have been seen in the market, as

they are quite dead and decomposition has com-

menced. Clams the same.

TO FEED OYSTEES. When it is necessary

to keep oysters a day or two before they are

cooked, they must be kept clean and fed, other-

wise they will die and spoil. Put them into a

large tub of clean water
;
wash from them the

mud and sand, and scrub them with a birch

broom. Then pour off that water, and give them

a clean tubful, placing the oysters with the deep
or large side downward, and sprinkling them well,

with salt mixed with it, allowing about a pint of

salt to every two gallons of water. But if you
have a very large quantity of oysters, add to the

salt and water several handfuls of indian meal.

Eepeat this every twelve hours, with fresh water

and meal. Always at the time of his-h water,*/ <3/ /

oysters may be seen to open their shells, as if in

expectation of their accustomed food. If this is
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carefully continued, they will remain plump and

healthy for two days.

Terrapins also, and other shell fish, should have

the salt and water changed every twelve hours,

and be fed with corn meal.

Turtle must also be well fed., and allowed salted

water to swim in.

STEWED OYSTEES. Get two hundred or

more fine large fresh oysters. Drain them from

their liquor, (saving it in a pitcher,) and put them

into a stew-pan with a quarter of a pound of

fresh butter, and set them over the fire. When
they have simmered, and have almost come to a

boil, remove them from the fire
;
and have ready

a pan of very cold water. Take out the oysters,

(one at a time, on a fork,) and put them into the

cold water. This will plump them, and render

them firm. Having saved about half their liquor,

put it into the stew-pan, seasoned well with blades

of mace, grated nutmeg, whole pepper-corns, and

a little cayenne. Stir in half a pint or more of

thick rich cream
;
and if you cannot procure

cream, an equal quantity of nice fresh butter di-

vided into bits, slightly dredged with a very little

Hour. Boil the liquor by itself, and when it

3omes to a boil, take the oysters out of the cold

water, and put them into the boiling liquor. In

five minutes remove the pan from the fire, (the

oysters having simmered,) and transfer them to a

tureen or deep dish, in the bottom of which has
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been laid a buttered toast, that has previously

been dipped a minute in hot water or milk.

FRENCH STEWED OYSTERS. Wash fifty

fine large oysters in their own liquor, then strain

it into a stew-pan, putting the oysters in a pan of

cold water. Season the liquor with a large glass

or half a pint of white wine, (sherry or Madeira,)

the juice of two lemons, six or seven blades of

mace, and a small grated nutmeg. Boil the sea-

soned liquor ;
and skim, and stir it well. When it

comes to a boil, put in the oysters. Give them

one good stir, and then immediately take them

from the fire, transfer them to a deep dish, and

send them to table. They are not to boil.

Many persons consider this the finest way of

cooking oysters for company. Try it. The oys-

ters must be of the very best.

FKIED OYSTERS. For frying, take only the

largest and finest oysters. They should be as

fresh as you can get them. Salt oysters are not

good for frying. Take them out of their liquor,

carefully, with a fork, picking off whatever bits

of shell may be about them. Dry them in a clean

napkin. Prepare some grated bread-crumbs, or

pounded cracker, or soda biscuit, seasoned with

cayenne pepper. Have ready plenty of yolk of

egg beaten till very light ; and to each egg allow

a large tea-bpoonful of rich cream, or of the best
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fresh butter. Beat the egg and cream together.

Dip each oyster first into the egg, &c., i*ad then

into the crumbs. Repeat this twice till the oys-
ters are well-coated all over. Have ready boil-

ing, in a frying-pan, an equal mixture of fresh

butter and lard. It must come nearly to the edge
or top of the frying-pan, and be boiling fast when
the oysters go in

;
otherwise they will be heavy

and greasy, and sink to the bottom. Fry them

of a yellow brown on both sides. Send them to

table very hot.

Oysters will be found much the best when fried

in grated bread-crumbs. Cracker-crumbs form a

hard, tough coating that is very indigestible, and

also impairs the flavor. Use no salt in making
the batter. Omit it entirely. It overpowers the

taste of the oysters.

OYSTEE FBITTEBS. Allow to each egg a

heaped table-spoonful of flour, and a jill or small

tea-cupful of milk. Beat the eggs till very light

and thick
;
then stir them, gradually, into the pan

of milk, in turn with the flour, a little at a time.

Beat the whole very hard. Have ready the oysters,

that you may proceed immediately to baking the

fritters. The oysters should be fresh, and of the

largest size. Having drained them from their

liquor, and dried them separately in a cloth, and

dredged them with flour, set over the fire a frying-

pan nearly full of lard. When it boils fast, put in

a large spoonful of the batter. Then lay an oyster
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upon it, and cover the oyster with another spoon-

ful of batter. Fry the fritters of a nice yellow.

As they are done, take them up, drain off the lard

from the oysters, and keep them hot till they go to

table. This will be found a very fine receipt if

exactly followed.

CLAM FKITTEBS. Put a sufficient quantity

of clams into a pot of boiling water. The small

sand-clam will be best. When the shells open

wide, take them out, extract the clams from the

shells, and put them into a stew-pan. Strain their

liquor, and pour about half of it over the clams;

adding a little black pepper. They will require

no salt. Let them stew, slowly, for half an hour;

then take them out
;
drain off all the liquor ;

and

mince the clams as fine as possible, omitting the

hardest parts. You should have as many clams

as will make a large pint when minced. Make a

batter of seven eggs, beaten till very thick and

light ;
and then mixed gradually with a quart of

milk, and a pint of sifted flour, stirred in by de-

grees, and made perfectly smooth and free from

lumps. Then, gradually, mix the minced clams

with the batter, and stir the whole very hard.

Have ready in a frying-pan over the fire, a suffi-

ciency of boiling lard. Put in, with a spoon, the

batter so as to form fritters, and fry them light

brown. Drain them well when done and serve

them up hot.

Oyster fritters may be made as above : except
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that the oysters must be minced raw, and mixed

into the batter without having been stewed.

Soft-crab Fritters. Use only the bodies of the

crabs, and proceed as above.

SCOLLOPED CLAMS. Having boiled a quan-

tity of small sand-clams till they open of them-

selves, remove them from the shells. Drain away
the liquor, and chop them small, omitting the

hardest parts. Season them with black pepper and

powdered mace, and mix them with grated bread-

crumbs and fresh butter. Get some large clean

clam-shells, and fill them to the edge with the

above mixture, moistened with a very little of the

liquor. Cover the surface with grated crumbs, and

add to each one a small bit of butter. Set them

in an oven, and bake them light brown. Send

them to table in the shells they were baked in,

arranged on large dishes. They are eaten at break-

fast and supper. Clams must always have the

shells washed before they are boiled.

Oysters are frequently scolloped in this manner,

minced, and served up in large clam shells.

Boiled crabs, also, are cooked, minced, and pre-

pared in this way, and sent to table in the back-

shell of the crab.

All these scollops are improved by mixing among
them some hard-boiled eggs, minced or chopped;
or some raw egg beaten.
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EOASTED OYSTEES. The old-fashioned way
of roasting oysters is to lay them on a hot hearth,

and cover them in hot cinders or ashes, (taking

them out with tongs when done,) or to put them

into a moderate fire. When done, their shells will

begin to open. The usual way now is to broil them

on large gridirons of strong wire. Serve them up
in their shells on large dishes, or on trays, at oyster

suppers. At every plate lay an oyster knife and

a clean coarse towel, and between every two chairs

set a bucket to receive the empty shells. The gen-

tlemen generally save the ladies the touble of

opening the oysters, by performing that office for

them.

Have on the table, to eat with the oysters, bread-

rolls, biscuits, butter, and glasses with sticks of

celery scraped, and divested of the green leaves

at the top. Have also ale or porter.

Or, you may cake large oysters out of their

shells, dredge them lightly with flour, lay them

separately on a wire gridiron, and broil them.

Serve them up on large dishes, with a morsel of

fresh butter laid on each oyster.

SCOLLOPED OYSTEES. Drain the liquor
from a sufficient quantity of line fresh oysters;

and season them with blades of mace, grated nut-

meg, and a little cayenne. Lay about a dozen of

them in the bottom of a deep dish. Cut some

slices of wheat bread, and put them to soak in a

pan of the oyster liquor (previously strained.)



PICKLED OYSTERS. 115

Soak the bread till it is soft throughout, but not

dissolved. Cover the oysters in the bottom of the

dish, with some slices of the soaked bread, (drained

from the liquor,) and lay upon the bread a few

small bits of nice fresh butter. Then put in an-

other layer of seasoned oysters ;
then another layer

of soaked bread with bits of butter dispersed upon
it. Repeat this with more layers of oysters, soaked

bread, and bits of butter, till the dish is full, finish-

ing with a close layer of bread on the top. Set

this into a hot oven, and bake it, a short time only,

or till it is well browned on the surface. Oysters

require but little cooking, and this bread has had

one baking already. The liquid that is about the

bread is sufficient. It requires no more.

Scolloped oysters may be cooked in large, clean,

clam-shells and served up on great dishes.

PICKLED OYSTERS. Take a hundred 'fine

large oysters set them over the fire in their own

liqitor add two ounces of nice fresh butter, and

simmer them slowly for ten minutes; skimming
them well. If they boil fast and long, they will

become hard and shrivelled. Take them off the

fire and strain from them their liquor ; spread the

'oysters out on large dishes, and place them in the

air to cool fast, or lay them in a broad pan of cold

water. This renders them firm. Strain the liquor,

and then mix with it an equal quantity of the

best and purest clear cider-vinegar. Season (if

the oysters are fresh,) with a small tea-spoonful of



116 MISS LESLIE'S NEW COOKERY BOOK.

salt, two dozen whole pepper-corns, and a table

spoonful of powdered mace and nutmeg, mixed.

Let the liquor boil till it is reduced to little more

than enough to cover the oysters well. Put the

oysters into a tureen, or a broad stone jar. Pour

the hot liquor over them, and let them grow quite

cold before they are eaten. You may give them

a fine tinge of pale pink color by adding to the

liquor (while boiling,) a little prepared cochineal.

PICKLED OYSTEES. For faqpmg.'Ewe
five or six hundred oysters of the finest sort and

largest size. Proceed as in the foregoing receipt,

but increase, proportionately, the quantity of spice

and vinegar. Put them in stone-ware jars, secur-

ing the covers by pasting all round, bands or strips

of thick white paper ;
and place on each jar, on the

top of the liquor, a table-spoonful of salad oil.

Use no other than genuine cider-vinegar. Much
that is sold for the best white-wine vinegar is in

reality a deleterious compound of pernicious drugs,

that will eat up or dissolve the oysters entirely,

leaving nothing but 'a sickening whitish fluid.

This vinegar is at first so overpoweringly sharp
and pungent, as to destroy, entirely, the taste of

the spices ; and, while cooking, emits a disagreeable

smell. The oysters immediately become ragged,

and in less than an hour are entirely destroyed.

This vinegar acts in the same manner on all other

pickles, and the use of it should always be

shunned.
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Drugs should not be employed in any sort of

cookery, though their introduction is now most

lamentably frequent. They ruin the flavor and

are injurious to health.

OYSTER PATTIES. Make sufficient puff-

paste for at least a dozen small patties. Eoll it

out thick, and line with it twelve small tin patty-

pans. Bake them brown in a brisk oven; and

when done set them to cool. Have ready two or

three dozen large, fine, fresh oysters. "Wash and

drain them, and put them into a stew-pan with no

other liquid than just enough of their own liquor

to keep them from burning. Season them with

cayenne, nutmeg, and mace, and a few of the green

tops or leaves of celery sprigs minced small. Add
a quarter of a pound of fresh butter, divided into

bits, and laid among the oysters. To enrich the

gravy, stir in, at the last, the beaten yolks of three

or four eggs, or some thick cream or butter. Let

the oysters stew in this gravy about five minutes.

When the patties are beginning to cool, fill each

with one or two large oysters. If you choose, you
can bake for every patty a small round lid of pastry,

to'be laid lightly on the top, so as to cover the oys-

ters when they go to table. For company, make
a large quantity of oyster patties, as they are much
liked.

. w^A^^-^^^y*AA> ' .

OYSTER LOAVES. Take some tall fresh

rolls, or small loaves. Cut nicely a round or oval
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hole in the top of each, saving the pieces that

come off. Then carefully scoop out most of the

crumb from the inside, leaving the crust standing.

Have ready a sufficient quantity of large fresh

oysters. Put the oysters with one-fourth of their

liquor into a stew-pan ; adding the bread-crumbs,

a large piece of fresh butter, some powdered nut-

meg, and mace. Stew them about ten minutes.

Then stir in two or three large table-spoonfuls of

cream
;
take them off just as they are coming to

a boil. If cooked too long the oysters will be-

come tough and shriveled, and the cream will

curdle. Fill the inside of your scooped loaves

with the oysters, reserving as many large oysters

as you have loaves. Place the bit of upper-crust

carefully on the top of each, so as to cover the

whole. Arrange them on a dish, and lay on each

lid one of the large oysters kept out for the pur-

pose. These ornamental oysters must be well

drained from any liquid that is about them.

OYSTER OMELET. Having strained the

liquor from twenty-five oysters of the largest size,

mince them small
; omitting the hard part or

gristle. If you cannot get large oysters, you
should have forty or fifty small ones. Break into

a shallow pan six, seven, or eight eggs, according
to the quantity of minced oysters. Omit half the

whites, and, (having beaten the eggs till very

light, thick, and smooth,) mix the oysters gradu-

ally into them, adding a little cayenne pepper,
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And some powdered nutmeg. Put three ounces

or more of the best fresh butter into a small fry-

ing-pan, if you have no pan especially for ome-

lets. Place it over a clear fire, and when the

butter, (which should be previously cut up,) has

come to a boil, put in the omelet-mixture
;

stir it

till it begin to set
;
and fry it light brown, lifting

the edge several times by slipping a knife under

it, and taking care not to cook it too much or it

will shrivel and become tough. When done, clap
a large hot plate or dish on the top of the ome-

let, and turn it quickly and carefully out of the

pan. Serve it up immediately. It is a fine break-

fast dish. This quantity will make one large or

two small omelets.

Clam omelets may be made as above.

An omelet pan should be smaller than a com-

mon frying-pan, and lined with tin. In a large

pan the omelet will spread too much, and become

thin like a pancake.
Never turn an omelet while frying, as that will

make it heavy and tough. When done, brown it

by holding a red-hot shovel or salamander close

above the top.

Excellent omelets may be made of cold boiled

ham, or smoked tongue ; grated or minced small,

mixed with a sufficiency of beaten eggs, and fried

in butter.

BROILED OYSTERS. Take the largest and

finest oysters. See that your gridiron is very
clean. Rub the bars with fresh butter, and set it
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over a clear steady fire, entirely free from smoke
;

or on a bed of bright hot wood coals. Place the

oysters on the gridiron, and when done on one

side, take a fork and turn them on the other
;

being careful not to let them burn. Put some

fresh butter in the bottom of a dish. Lay the

oysters on it, and season them with pepper and

grated nutmeg. Send them to table hot.

OYSTER PIE. Having buttered the inside

of a deep dish, line it with puff-paste rolled out

rather thick
;
and prepare another sheet of paste

for the lid. Pat a clean towel into the dish

(folded so as to support the lid) and then put on

the lid
;
set it into the oven, and bake the paste

well. When done, remove the lid, and 'take out

the folded towel. "While the paste is baking, pre-

pare the oysters. Having picked off carefully

any bits of shell that may be found about them,

lay them in a sieve and drain off the liquor into

a pan. Put the oysters into a skillet or stew-pan,

with barely enough of the liquor to keep them

from burning. Season them with whole pepper,
blades of mace, some grated nutmeg, and some

grated lemon-peel, (the yellow rind only,) and a

little finely minced celery. Then add a large por-

tion of fresh butter, divided into bits, and very

slightly dredged with flour. Let the oysters sim-

mer over the fire, but do not allow them to come
to a boil, as that will shrivel them. Next beat the

yolks only, of three, four, or five eggs, (in pro-
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portion to the size of the pie,) and stir the beaten

egg into the stew a few minutes before you take

it from the fire. Keep it warm till the paste is

baked. Then carefully remove the lid of the pie ;

and replace it, after you have filled the dish with

the oysters and gravy.

The lid of the pie may be ornamented with a

wreath of leaves cut out of paste, and put on be-

fore baking. In the centre, place a paste-knot or

flower.

Oyster pies are generally eaten warm
;
but they

are very good cold.

CLAM PIE. Take a sufficient number of

clams to fill a large pie-dish when opened. Make
a nice paste in the proportion of a pound of fresh,

butter to two quarts of flour. Paste for shell fish,

or meat, or chicken pies, should be rolled out

double the thickness of that intended for fruit

pies. Line the sides and bottom of your pie-dish

with paste. Then cover the bottom with a thin,

beef steak, divested of bone and fat. Put in the

clams, and season them with mace, nutmeg, and a

few whole pepper- corns. No salt. Add a spoon-

ful of butter rolled in flour, and some hard-boiled

yolks of eggs crumbled fine. Then put in enough
of the clarn liquor to make sufficient gravy. Put

on the lid of the pie, (which, like the bottom

crust, should be rolled out thick,) notch it hand-

somely, and bake it well. It should be eaten warm.
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SOFT CRABS. These are crabs that, having
cast their old shells, have not yet assumed the new

ones. In this, the transition state, thev are consi-
' / t/

dered delicacies. Put them into fast-boiling water,

and boil them for ten minutes. Then take them

out, drain them, wipe them very clean, and pre-

pare them for frying by removing the spongy

part inside and the sand-bag. Put plenty of fresh

lard into a pan ;
and when it boils fast, lay in the

crabs, and fry them well, seasoning them with

cayenne. As soon as they are done of a nice

golden color, take them out, drain off the lard

back into the pan, and lay them on a large hot

dish. Cover them to keep warm while you fry,

in the same lard, all the best part of a fresh let-

tuce, chopped small. Let it fry only long enough
to become hot throughout. When you serve up
the crabs cover them with the fried lettuce. Stir

into the gravy some cream, or a piece of nice fresh

butter rolled in flour
;
and send it to table in a

sauce-boat, seasoned with a little cayenne.

Soft crabs require no other flavoring. They
make a nice breakfast-dish for company. Only
the large claws are eaten, therefore break off as

useless the small ones.

Instead of lettuce, you may fry the crabs with

parsley removed from the pan before it becomes

brown. Pepper-grass is still better.

TERRAPINS. In buying terrapins select the

largest and thickest. Like all other delicacies,
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the best are the cheapest in the end. Small poor

terrapins are not worth the cost of the seasoning.

A poor terrapin, poorly dressed, is indeed a poor

thing, and is always recognized as such, by those

who are expected to eat it. Get fineterrapins only.

Put them into a pot of water that is boiling very

hard at the time, and let them boil for about ten

minutes. Immediately on taking them out, pro-

ceed to rub, with a coarse clean cloth, all the skin

from the head, neck, and claws also, the thin

shell, as it comes loose. Having washed them in

warm water, put the terrapins into a clean pot

with fresh water, and a table-spoonful of salt, and

boil them again till they are thoroughly done, and

the paws are perfectly soft. Remove the toe-nails

Some terrapins require three hours. When they

are quite soft, open them carefully, remove the

spongy part, the sand-bag, the gall, and the en-

trailsit being now the custom to throw away the

whole of the disgusting garbage, alwa}^s tasteless,

tough, and disagreeable to look at. Be careful not

to break the gall, as it will give an unpleasant

bitter taste to the whole. Cut into small pieces

all the meat of the terrapins, put them into a stew-

pan, (adding the juice they have yielded in cutting

up, but no water?) and proceed to season them, be-

ginning with cayenne and black pepper, to your
taste

; also, a handful of flour for the thickening.

Stir all well together, and in a short time add

four table-spoonfuls of cream, or fresh butter, and

a half pint of Madeira or sherry to every four

terrapins. If they have no eggs, make up some
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artificially; crumbling the yolks of hard-boiled

common eggs, mashed to a paste with a little nice

butter, and then made into balls with beaten raw

egg. Add plenty of these to the stew, and let the

whole cook together for a quarter of an hour

longer. Serve it up hot, in a well heated covered

dish.

Four fine large terrapins generally make one

dish
;
and the above is the usual quantity of sea

soning for them.

NEW WAY OF DRESSING TERRAPINS.
In buying terrapins, select those only that are

large, fat, and thick-bodied. Put them whole

into water that is boiling hard at the time, and

(adding a little salt) boil them till thoroughly
done throughout. Then, taking off the shell, ex-

tract the meat, and remove carefully the sand-

bag and gall ; also, all the entrails, they are

disgusting, unfit to eat, and are no longer served

up in cooking terrapin for the best tables. Cut

the meat into pieces, and put it into a stew-pan
with its eggs, and sufficient fresh butter to stew it

well. Let it stew till quite hot throughout, keep-

ing the pan carefully covered that none of the

flavor may escape ;
but shake it over the fire

while stewing. In another pan, make a sauce of

beaten yolk of egg, highly flavored with Madeira

or sherry, and powdered nutmeg and mace, and

enriched with a large lump of fresh butter. Stir

this sauce well over the fire, and when it has
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almost come to a boil, take it off. Send the ter-

rapin to table hot in a covered dish, and the sauce

separately in a sauce-tureen, to be used by those

who like it, and omitted by those who prefer the

genuine flavor of the terrapin when simply stewed

with butter.

This is now the usual mode of dressing terra-

pins in Maryland and Yirginia, and will be found

superior to any other.

No dish of terrapins can be good unless the

terrapins themselves are of the best quality. It

is mistaken economy to buy poor ones. Besides

being insipid and tasteless, it takes more in num-

ber to fill a dish. The females are the best.

A TERRAPIN POT-PIE. Take several fine

large terrapins, the fattest and thickest you can

get. Put them into a large pot of water that is

boiling hard
;
and boil them half an hour or more.

Then take them out of the shell, pulling off the

outer skin and the toe-nails. Remove the sand-

bag and the gall, taking care not to break it, or

it will render the whole too bitter to be eaten.

Take out also the entrails, and throw them away ;

as the custom of cooking them is now, very pro-

perly, exploded. Then cut up all the meat of the

terrapins, taking care to save all the liquid that

exudes in cutting up, and also the eggs. Season

the whole with pepper, mace, and nutmeg, adding
a little salt

;
and lay among it pieces of fresh

butter slightly rolled in flour.



126 MISS LESLIE'S NEW COOKEKY BOOK.

Have ready an ample quantity of paste, made

in the proportion of a pound of butter to two

large quarts (or pounds) of flour, or a pound and

a half of butter to three quarts of flour, and rolled

out thick. Butter the inside of an iron pot, and

line the sides with paste, till it reaches within

one-third of the top. Then put in the pieces of

terrapin, with the eggs, butter, &c., and with all

the liquid. Lay among the terrapin, square pieces

of paste. Then pour in sufficient water to stew

the whole properly. Next, cover all with a cir-

cular lid, or top-crust of paste, but do not fit it so

closely that the gravy cannot bubble up over the

edges while cooking. Cut a small cross slit in

the top crust. Place the pot, with the pie, over a

good fire, aod boil it till the whole is thoroughly

done, which will be in from three quarters to an

hour after it comes to a boil. Take care not to

let it get too dry, but keep at hand a kettle of

boiling water to replenish the pot when necessary.
To ascertain if the pie is done, lift up with a fork

a little of the paste, at one side, and try it low

down in the pot.

It may be much improved, by mixing among
the pieces of terrapins, (before putting them into

the pie,) some yolks of hard-boiled eggs, grated or

minced. They will enrich the gravy.
A pot-pie may be made, (a very fine one too,)

of some of the best pieces of a green turtle.
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A SEA-COAST PIE. Having boiled a suffi-

cient number of crabs and lobsters, extract all the

meat from the shells, and cut it jrto mouthfuls.

Have ready some fine large oysters drained from the

liquor. Cover the bottom and sides of a deep dish

with puff-paste ;
and put in a thick layer of crab

or lobster, seasoned with a little cayenne pepper,

and a grated lemon-peel. Mix it with some

hard-boiled yolk of egg, crumbled fine, and moist-

ened with fresh butter. Next, put a close layer

of oysters, seasoned with pounded mace and grated

nutmeg. Put some bits of butter rolled in flour

on the top of the layer. Proceed in this manner

with alternate layers of crab or lobster, and of

oysters, till the dish is nearly full. Then pour in,

at the last, a tea-cupful or more of the oyster liquor,

with an equal quantity of rich cream. Have ready
a thick lid of puff-paste. Put it on the pie, press-

ing the edges closely, so as to unite them all round
;

and notch them handsomely. Make a wreath of

leaves cut out of paste, and a flower or knot for the

centre
; place them on the top-crust ;

and bake the

pie well. "While it is baking, prepare some balls

made of chopped oysters; grated bread-crumbs;

powdered nutmeg, or mace; and grated lemon-

peel ; also, some hard-boiled yolks of eggs, grated.

Having fried these balls in butter, drain them, and

when the pie is baked, lay a circle of them round

the top, between the border of paste-leaves and the

centre-knot.

This pie will be found so fine that it ought to
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be baked in a dish, which, will contain a large

quantity.

TO DRESS A TURTLE. The turtle should

be taken out of water, and killed over night in

winter, and early in the morning in summer. Hang
it up by the hind fins, and before it has had time

to draw in its neck, cut off its head with a very

sharp knife, and leave the turtle suspended. It

should bleed two or three hours or more, before

you begin to cut it up. Then lay it on its back

upon a table : have at hand several vessels of cold

water, in which to throw the most important parts

as you separate them
;
also a large boiler of hot

water. Take off the fins at the joint, and lay them

by themselves in cold water
;
next divide the back-

shell from the under-shell. The upper part of the

turtle is called the calipash the under part the

calipee. In cutting open the turtle, be very careful

not to break the gall, which should be taken out

and thrown away ;
if broken, its bitterness will

spoil all around it. Take out the entrails and

throw them away. The practice of cooking them

is now obsolete. So it is with the entrails of ter-

rapins. Using a sharp knife, cut off the fins care-

fully, also the liver, lungs, heart, kidneys, &c.

"Wash them well, and lay them in a pan of cold

water, the liver in a pan by itself. If there are

eggs, put them also into cold water. Having ex-

tracted the intestines, stand up the turtle on end,

to let the blood run out. Afterwards cut out all
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the flesh from the upper and under shells, and re-

move the bones. Cut the calipee (or meat belong-

ing to the under-shell) into pieces about as large

as the palm of your hand, and break the shell.

The calipash, or meat next the back-shell, maybe cut

smaller the green fat into pieces about two inches

square. Put all the meat into a large pan, sprinkle

it- slightly with salt, and cover it up. Lay the

shells and fins in a tub of boiling water, and scald

them till the scales can be scraped off with a knife,

and all the meat that still adheres to the shells

easily removed, as it is worth saving. Clean the

fins nicely, (taking off the dark skin,) and lay them

in cold water. "Wipe the back-shell dry, and set

it aside. Then proceed to make the soup. For

this purpose, take the coarser pieces of flesh with

the bone likewise. Put them into a pot with a

pound of cold ham cut into pieces, and eight large

calves'-feet (two sets) that have been singed and

scraped, but not skinned. If you cannot conve-

niently obtain calves'-feet, substitute a large fore-

leg or knuckle of veal. Add four onions, sliced

thin; two tablespoonfuls of sweet-marjoram leaves;

a large bunch of basil
;
a dozen blades of mace

;
and

a salt-spoon of cayenne. The ham will make any
other salt unnecessary. Pour on as much water as

will completely cover the whole, and let it simmer

slowly over a steady fire during five hours, skim-

ming it well. If after a while the soup seems to

bs boiling away too much, replenish it with a little

hot water from a kettle, kept boiling hard for the

purpose. When it has simmered five hours, take

8
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up the whole, and strain the soup through a sie~ve

into a deep pan. Wash out the soup-pot with hot

water, and return the strained soup to it, with the

liver, &c., cut in small pieces, and some of the best

of the meat, and a portion of the green fat. Have

ready two or three dozen force-meat balls, the size

of a hickory nut, and made of the usual propor-
tions of minced veal, bread-crumbs, butter, grated

lemon-peel, mace, nutmeg, and beaten yolk of egg.

Put them into the soup, and let it boil an hour

longer ;
also the eggs of the turtle, or some hard-

boiled yolks of eggs. After it has thus boiled

another hour, add the juice and grated yellow rinds

of two lemons, and a pint of Madeira. Boil the

soup a quarter of an hour longer, and it will then

be ready for the tureen. It must never boil hard.

In the mean time, stew in another pot the finest

of the turtle-meat, seasoned with a little salt and

cayenne, and a liberal allowance of sweet-marjoram
leaves rubbed fine, and mixed with powdered mace

and nutmeg. Add a pound of fresh butter, cut into

pieces and rolled in flour. When the turtle-meat

has stewed an hour, put in the green fat, and add

the juice and grated yellow rinds of two ]emons,
and a pint or more of Madeira, and let the whole

stew slowly an hour longer. While the meat is

stewing, take the shell of the back
;
wash it clean,

and wipe it dry; lay a band of puff-paste all

round the inside of the shell, two inches below

the edge, and tAvo inches above it. Notch the

paste handsomely, and fill the shell with the

stewed turtle. Have ready the oven, heated as if
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for bread. Lay a large iron baking-sheet or a square

pan upon four bricks (one at each corner) to ele-

vate the turtle-shell from the floor of the oven.

Place on it the shell with its contents, and let it

bake till well browned on the surface. Send it to

table with the shell placed on a large dish. At the

other end set the tureen of soup. Have ready

(on two side dishes) the fins stewed tender in a

little of the soup, and the liver fried in butter.

This receipt is for a turtle of moderate size. A
large one will, of course, require an increased pro-

portion of all the articles used in seasoning it

more wine, &c. In serving up turtle at a dinner-

party, let it constitute the first course, and have

nothing else on the table while the turtle is there.

We have seen elegant silver turtle-dishes, repre-

senting the back-shell of the animal, superbly
chased and engraved, the feet for it to stand on

being paws of silver ; and the fins having hollow

places to hold the sauce. This was for the stew;

making a dish separate from the soup, which is

always sent to table in a tureen.

TURTLE PASTY. When the meat has

been all extracted, scrape and wash the large back

shell of the turtle till it is perfectly clean. Make
a rich puff-paste. Roll it out thin, and line with

it the bottom and sides, in fact the whole of the

back-shell. Having prepared and seasoned the

best pieces of the turtle-meat, as in the preceding

receipt, stew them till thoroughly done, and very
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tender, and when cool, fill the shell with them.

Have ready an upper lid of the same puff-paste,

rolled out rather thick. Cover the pie with it.

Unite the edges of the upper and under crusts, very

neatly, wetting your fingers with water. Then

notch them handsomely all round, and cut a cross

slit in the centre of the top or cover. Set it di-

rectly into a rather quick oven. Bake the crust

of a light brown, and send it to table .hot.

LOBSTERS. If you buy a lobster ready

boiled, see that his tail is stiff and elastic, so that

when you bend it under, it springs back imme-

diately ;
otherwise he is not fresh. If alive or

unboiled, he will be lively and brisk in his motion

when newly caught. The same with prawns, and

crabs.

The heaviest lobsters are the best.

To boil a lobster, have ready a pot of fast-boil-

ing water, very strongly salted. Put in the lob-

ster head downward
;
and if the water is really

hot (it is cruel to have it otherwise,) he will be

dead in a moment. Crabs, of course, the same.

A moderate sized lobster (and they are the best,)

will be done in half an hour. A large one re-

quires from three-quarters to an hour. Before it

is sent to table, the large claws should be taken

off, and laid beside it. The head also should be

separated from the body, but laid so near it that

the division is nearly imperceptible. The head is

never eaten. Split the body, and lay it open all
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the way down, including the tail. If there is a

good dresser of salads in the house, the lobster

may be served up ready dressed, in a deep dish,

seasoned with the proper condiments, after being
cut small or minced, heaped up towards the centre

of the dish, and decorated with the small claws

laid across on the top, with the addition of green

celery leaves, or parsley sprigs.

LOBSTER SALAD (plain.) Take a well

boiled lobster. Extract all the meat from the

body and claws, cut it up small, and mash the

coral with the back of a spoon or a broad knife.

Wash the best part of a fresh lettuce, and cut that

up also, omitting all the stalk. Mix together

the chopped lobster and the lettuce, and put them

into a salad bowl. Make the dressing in a deep

plate, allowing for one lobster a salt-spoon of salt,

half as much of cayenne, a tea-spoonful of made

mustard, (tarragon mustard is best,) four table-

spoonfuls (or more) of sweet oil, and three table-

spoonfuls of the best cider vinegar. Mix all

these together, with the yolks of three hard-boiled

eggs, mashed to a soft moist paste with the other

ingredients, adding the coral of the lobster. When

they are all mixed smoothly, add them to the

lobster and lettuce. If the mixture seems too dry,

add more sweet oil. Toss and stir the salad with

a box-wood fork. Also, the things should be

mashed with a box- wood spoon. Cover, and set

it in a cool place till wanted. It should be eaten
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as soon as possible after mixing, as it becomes flat

by standing.

Plenty of sweet oil renders a lobster wholesome.

Still, persons who are not in good health, had best

abstain from lobster.

You may add to the dressing, one or two raw

yolks of eggs, beaten well.

FINE LOBSTER SALAD (This is for com-

pany?) Boil eight eggs for ten minutes, or till

quite hard. Lay them in cold water, or cool them

by laying bits of ice among them. When quite

cold, cut each egg lengthways into four or six

pieces, taking a bit off one end of each piece or

slice. Cut up into long pieces the best part of a

fresh lettuce, that has just been washed in a pan
of cold water. Lay the lettuce in a dish, and sur-

round it closely with the pieces of egg standing

up on their blunted ends, with the yolk side out-

ward, and forming a handsome wall all round the

bed of lettuce. Upon this, pile neatly the bits

of chopped lobster, finishing with the small claws

stuck into the top. Have ready the dressing in

a sauce-tureen. Make it of the beaten yolks of

two raw eggs, and four table-spoonfuls of sweet

oil, thickened with the mashed coral of the lob

ster, and the crumbled yolks of two hard-boiled

eggs, and season slightly with a little salt, cay-

enne, and a spoonful of tarragon mustard. Finish

with two table-spoonfuls of vinegar, and stir the

whole hard with a box-wood spoon or fork.
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Send it to table with the sauce-tureen, along with

the dish of lobster, &c. Pour on each plate of

lobster a portion of this dressing. Or, if you can

obtain no lettuce, mix this dressing at once with

the chopped meat of the lobster. Smooth it in a

pile on the dish, (keeping it towards the centre) and

stand up the slips of hard egg handsomely sur-

rounding it the small claws decorating the top.

LOBSTER KISSOLES. Extract all the meat

from the shells of one or two boiled lobsters.

Mince it very fine
;
the coral also. Season it with

a little salt and cayenne, and some powdered mace

and nutmeg. Add about a fourth part of finely

grated bread-crumbs
;
and with a sufficiency of

fresh butter or a little finely-minced veal suet, or

some sweet oil, make it up into balls or cones.

Brush them over with yolk of egg, dredge them

lightly with flour, and fry them in lard. Intro-

duce them as a side dish at a dinner party, or as

an accompaniment to salmon.

This mixture may be baked in puff-paste as

little patties, or you may bake in a soup-plate an

empty shell of paste, and when done, (having
stewed the rissole mixture made moist) fill the

cold paste with it, and serve it up as a lobster pie.

In buying lobsters, choose those that are the

heaviest and liveliest, or quickest in their mo-

tions when touched. They are then fresh. The

hen has the broadest tail and the softest fins.
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LOBSTER PUDDING. Take the empty back

shell of one large boiled lobster, and all the best

meat of two. Clean out the shell very nicely ;

washing it, and wiping it dry. Mince the meat,

and mash the coral with it
; adding half a dozen

yolks of hard-boiled eggs crumbled among it, and

season it well with powdered mace and nutmeg,
and a little cayenne. Moisten it all through with

plenty of sweet oil, and the raw yolks of one or

two eggs, well beaten. Fill the shell with this

pudding, and cover the surface of the mixture

with a coating of finely-grated bread-crumbs.

Brown it by holding over it a salamander, or a

red hot fire-shovel. Send it to table in the shell,

laid on a china dish.

Small puddings may be made as above, of crab-

meat put into several large crab-shells, and placed

side by side on a dish.

They may be eaten either warm or cold
;
and

they look well with green lettuce or pepper-grass,

disposed fancifully among them.

CRABS. Crabs are seldom eaten except at

the sea-shore, where there is a certainty of their

being fresh from the water. They are very abund-

ant, but so little is in them, that when better

things are to be had, they are scarcely worth the

trouble of boiling and picking out the shell.

They are cooked like lobsters, in boiling salt and

water, and brought to table piled on large dishes,

and are eaten with salt, pepper, sweet oil, and
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vinegar. The meat of two dozen crabs, when all

is extracted, will make but a small dish. Season

it with cayenne, mustard, oil, vinegar, and eat it

cold
;
or stew it -with, fresh butter, powdered mace,

and nutmeg, and serve it up hot.

Prawns. The same.

SHRIMPS. Of all fish belonging to the lob-

ster species, shrimps are the smallest. In Eng-

land, where they abound, they are sold by the

quart, ready boiled. The way to eat them is to

pull off the head, and squeeze the body out of

the shell by pressing it between your fore-finger

and thumb. At good tables they are only used

as sauce for large fish, squeezed out of the shell,

and stirred into melted butter.

LOBSTER SAUCE. Take a small hen lob-

ster that has been well boiled. Extract all the

meat, and chop it large. Take out the coral, and

pound it smooth in a marble mortar, adding, as you

proceed, sufficient sweet oil. Make some nice

drawn butter, allowing half a pound of nice fresh

butter to two heaped table-spoonfuls of flo,ur, and

a pint of hot water. Mix the butter and flour

thoroughly, and then gradually add to them the

coral, so as to give a fine color. Then mix this

with a small pint of boiling water. Hold the

saucepan over the fire, (shaking it about till it

simmers) but do not let it quite boil. Put in the
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chopped lobster, and let that simmer in the sauce,

till well heated. To allow it to boil will spoil

the color, (which should be pale pink,) and may
be improved by a little prepared cochineal. Or,

you may tie, in a small bit of thin- muslin, a few

chips of alkanet, and put it into the sauce, (tak-

ing it out, of course, before it goes to table.)

Alkanet communicates a beautiful pink color, and

has no taste in itself.

This quantity of sauce is for a large fish sal-

mon, cod, turbot, or sheep's head. There should

always be an ample supply of sauce. It is very
awkward for the sauce to give out, before it has

gone round the company.

BEEF.

BOASTING BEEF. The prime piece of beef

for roasting is the sirloin
;
but being too large for

a small family, the ribs are generally preferred,

when there are but few persons to eat of it. So also

is the baron, or double sirloin, undivided along the

back. It is chiefly seen at great dinners. Except
the sirloin and ribs, there are no very good roast-

ing pieces, all the rest being generally used for

stews, soups, &c., and for corning or salting. Un
less the animal is a very fine one, the inferior

pieces are apt to be tough, hard, and coarse. The

round is the best piece for corning or salting, and
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for cooking, as beef a-la-mode, or converting into

what, in England, is called rump-steaks. These

steaks require a rolling-pin, before they can be

made tender enough for good eating, or good di-

gestion. The finest and tenderest steaks are those

cut from the sirloin. The meat of a young well-

fed heifer is very good ;
and that of an old ox,

(that has done working, and afterwards been fat-

tened well on plenty of wholesome food,) may be

made of superior excellence. The lean of good
fresh beef is of a bright red color, a fine close

grain, and feels tender to the touch on pinching it

between your thumb and finger. The fat is firm

and very nearly white. The suet about the kid-

ney, firm and quite white. If, on the contrary,

the lean is coarse, tough, and of a dull color, and

the fat scanty, yellow, and moist, do not buy that

meat for any purpose. The same rules will apply
to mutton. If the weather is so cold that the meat

is frozen, thaw it by lying it all night or early in

the morning in a tub of cold water. If thawed in

water the least warm, the meat will spoil, and be

rendered unfit to eat. Meat that has been frozen,

requires a much longer time to cook, than if that

accident had not happened. All frozen animals

must be thawed in cold water previous to cooking.
Cold roast-beef is much liked in England. In

America, where meat is more abundant, and

therefore less costly, it is not considered a proper
dish to place before a visitor; therefore, in our

country, a large piece is seldom cooked with a view

to next day's dinner. We prefer smaller pieces,
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always served up fresh and hot. Beef for roastin g,

should be well washed in plenty of cold water
;

then dried with a clean cloth. Prepare the fire, in

time to be burning well, when the meat is put
down. It should have plenty of hot coals, and no

part of the fire black, ashy, or smoky, and the

hearth swept very clean : for no sweeping must go on

while the meat (or any thing else) is cooking. The

spit should always be kept perfectly clean, when

not in use
;
and well washed, wiped, and rubbed

immediately after using. Run it evenly into the

meat, which will hang crooked if not well balanced.

When first put down, take care not to set it at once

too close to the fire, but place it rather more than

two feet distant, that the meat may heat grad-

ually. If too near the fire at first, the outside will

scorch, and leave the inside red and bloody. Un-

derdone meat (foolishly called rare) is getting quite

out of fashion, being unwholesome and indigestible,

and to most Americans its savour is disgusting. To

ladies and children it is always so, and even the

English have ceased to like it. It is now seldom seen

but at those public tables, where they consider it

an object to have as little meat as possible eaten on

the first day, that more may be left for the second

day, to be made into indescribable messes, with ri-

diculous French names, and passed off as French

dishes, by the so-called French cook, who is fre-

quently an Irishman.

At first, baste the meat as soon as it begins to

roast, with a little fresh butter, or fresh dripping

saved from yesterday's beef. Then, when its own
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fat begins to drip, baste it with that, all the while

it is cooking. Gradually move it nearer to the

fire, turning the spit round frequently, so that the

meat may be cooked equally on all sides. When
it is nearly done, sprinkle it slightly, with a little

salt. "V^ien
it is- quite done, and you take it from

the spit^Dut it on a large hot dish, and keep it

warm while you skim the gravy, thoroughly, so as

to remove all the fat. Then mix in the gravy a

small tea-cup full of hot water, and thicken it with a

very little browned flour. Send it to table very hot.

As a general rule, a sirloin, weighing fifteen

pounds, will require about four hours (or more)
before a good steady fire. If it has been frozen,

it will take much longer. The fatter it is the

more cooking it will require. "When sent to table,

place near it, a small sauce-shell of horse-radish,

washed, scraped fine, and moistened with the best

vinegar. Put a tea-spoon on the top to take it

with. Pickles, and a bottle of French mustard, at

good tables, are generally accompaniments to beef

or mutton, whether roasted or boiled.

The dripping of roast beef, after all the fat has

been removed, and the basting of the meat is over,

should be strained into a pan, and kept in a cold

place, with a cover
;
and next day, when it is con-

gealed into a cake, scrape off whatever impurities

may still adhere to the bottom, transfer it to a

covered jar, and set it in the refrigerator, or where it

will be cold. The dripping of roast beef is excel-

lent for frying, for plain pie-crust, or for many other

purposes. The dripping of mutton (being tallow)



142 MISS LESLIE'S NEW COOKEEY BOOK.

is only fit for soap -fat, and will spoil any dish

whatever.

BROILED BEEF STEAKS. The best steaks

are those from the tender-loin. Those from the

round or rump require beating with a roMing-pin.

A steak-mallet tears them and destroys tSe juices

of the meat. Without beating they will generally
be found too tough or hard for an American taste,

though much liked in Europe, where tender-loin

steaks are considered too expensive. But they are

here so much preferred, that, on good tables, any
others are seldom seen. Have all the steaks nearly
of a size and shape, and about half an inch thick.

Trim off the fat, and cut short the bone, or remove

it altogether. Season them with black pepper, but

sprinkle on no salt till they have done cooking ;
as

salt, if put on at first, hardens them. Set your grid-

iron over a bed ofbright clear coals, having first rub-

bed the bars with a very little beef suet, or dripping.
Not mutton fat, as it will give the taste of tallow.

A beef steak cannot be cooked in perfection un-

less over wood coals. To cook them before an an-

thracite fire, on an upright gridiron, is more like

toasting than broiling, and much impairs the true

flavor. A gridiron of the usual shape, with grooved
or hollow bars to catch the gravy, is best of all.

Broil the steaks well
;
and when done on one side,

turn each steak with steak tongs ;
or a knife and

fork, and an inverted plate.

If onions are liked, peel and boil a few
;
drain

and mince them, and sprinkle them thickly over
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the surface of each steak. When they are well

done, take them off the gridiron, and transfer them
to a heated dish, laying a small bit of butter upon
it

;
and put another bit of butter on the surface of

each steak, having first sprinkled them with a

very littie fine salt. What there is of their own

gravy, p3ur round them on the dish. Send it to

table as hot as possible.

The English custom of eating what is called rare

or underdone beef or mutton, is now becoming
obsolete. To ladies, especially, all food is disgust-

ing that is red and bloody-looking and physicians
have discovered, that nothing is wholesome unless

well cooked. The introduction of French cookery
has done that much good.

The onions may be stewed in butter or gravy,
and served up in a sauce-boat, seasoned with nut-

meg At the famous beef-steak club of London,
each guest is furnished with a small raw onion, to

take on his fork, and rub over his empty plate,

just before the steaks are served up, which is done

one at a time, and as hot as possible, being cooked

in the room.

FRIED BEEF STEAKS. Sirloin steaks

should be tender enough without beating. Eump
steaks will require some

;
but do not beat them so

much as to tear the meat and exhaust all its juices.

We have seen them pounded almost into a mass of

dry shreds, scarcely adhering together. Remove
the fat and bone. Lay them in a frying-pan, with

a little fresh butter dredged with flour, and season
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them with pepper. Fry them brown, turning -them

on both sides. Have ready some onions, peeled,

washed, and sliced. After you have turned the

steaks, cover them with the sliced onions, and then

finish the frying, till all is thoroughly done, meat

and onions, slightly sprinkling them with salt.

The onions had best be boiled in a small sauce-

pan by themselves, before they are sliced and fried.

Put the whole on one dish, the onions covering
the meat.

Mutton chops, or veal cutlets, or pork steaks,

may be fried in this manner with onions, adding
to them some minced sweet marjoram, or if pork,
some sage.

BEEF STEAK WITH OYSTEKS. Take

very fine tender sirloin steak, divested of fat and

bone
;
cut them not larger than the palm of your

hand
; lay them in a stew-pan with some bits of

fresh butter rolled in flour. Strain over them suffi-

cient oyster-liquor to cook them well, and to keep
them from burning, and to make a gravy so as to

stew, but not to boil them. Season them with some

blades of mace, some grated nutmeg, and a few

whole pepper-corns. Let them cook till they are

thoroughly done, and not the least red. Then put
in some fine large oysters. Set the stew-pan again
over the fire till the oysters are plump, which should

be in about five or six minutes. If cooked too

much, the oysters will toughen and shrink. When
done, transfer the whole to a deep dish, mixing
the oysters evenly among the meat. Before you
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take them up, make some sippet or thin toast, in

triangular or pointed slices, with the crust cut off.

Dip the slices (for a minute) in boiling water;
then take them out, and stand them in a circle all

round the inside of the dish, the points of the sip-

pets upwards.
^"X^^^l-^-iX^AAA""-

CORNED OB SALTED BEEF. For boilingOJ
there is no piece of corned beef so good, and so

profitable, as the round. A large round is always
better and more tender than a small one, if the ox
has been well feel. A small round of beef is gen-

erally tough. In buying it, see that it looks and

smells well, as sometimes beef is not salted till it

begins to taint; and then it is done, with a view of

disguising its unwholesome and disgusting con-

dition, which, however, will immediately be mani-

fest as soon as it is put on to boil, if not before.

Every sort of food, the least verging on decompo-

sition, is unfit for any thing but to throw away or

bury. It is not necessary to buy always a whole

round of beef. You can have it cut into a half,

third part, quarter, or into as many pounds as you
want. If very salt, lay it to soak in cold water

the night before, or early in the morning. Half a

round (weighing about fifteen pounds) will requir-e

about four hours to boil sufficiently. A whole

round, double that time. It must boil very slowly.

If it boils too fast at first, nothing will afterwards

make it tender. The fire must be steady, and

moderate, that the heat may penetrate all through,

slowly and equally. The pot must be kept closely

9
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covered, unless for a minute when the scum is

taken off, and that must be done frequently. The

beef should, while boiling, be turned several times

in the pot. It is much the best way to boil it

without any vegetables in the same pot ; they im-

bibe too much of the fat, particularly cabbage.
Boil the cabbage by itself in plenty of water, hav-

ing first washed it well, aid it a while in cold

water, with the head downwards, and examined it

well to see if there are no insects between the

leaves. The leaves on the very outside, should be

removed, and the stalk cut short. Tie a string

round the cabbage to keep it from falling apart.

Put it into a pot with plenty of cold water, and

boil it an hour. Then take it out, drain it, and

lay it in a pan of cold water, or place it under the

hydrant, for the hydrant water to run copiously

upon it.

When the cabbage is perfectly cold, wash out

the pot in which it was parboiled, or put it into

another quite clean one, and boil it another hour.

Then take it up, and keep it warm till wanted.

Before you send it to table, lay some bits of nice

fresh butter between the inside leaves, and sprinkle

on a little pepper. This is much nicer than pre-

paring what is called drawn or melted butter to

pour over the cabbage, and far more wholesome.

Drawn butter is seldom well made, being fre-

quently little more than a small morsel of butter,

deluged with greasy water; and sometimes it is

nearly all flour and water. Cabbage cooked as above

will be found excellent, and be divested of the
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cabbage smell which is to many persons disa-

greeable.

Carrots are also an usual accompaniment to

corned beef. They should be washed, scraped, cut

into pieces, and split, if very large; put into boil-

ing water, and cooked, according to their size,

from one hour to two hours. Before taking them

up, try with a fork if they are tender throughout.
When done, they are best cut into slices, a little

cold butter mixed with them, and put into a deep

dish, to be helped with a spoon.

Parsnips may be dressed in the same manner.

For a plain family dinner, corned beef, cabbage,

and carrots, cooked exactly as above, with, of course,

the addition of potatos, will, on trial, be found ex-

cellent.

Corned beef stewed very slowly, in a small quan-

tity of water, (barely sufficient to cover the meat,)

well skimmed, and with the vegetables done sepa-

rately, is still better than when boiled. Mustard is

a good condiment for corned beef so is vinegar
to the cabbage. Pickles, also

;
French mustard is

very fine with it.

Next to the round, the edgebone is the best piece

for boiling. The brisket or plate is too fat, and

should only be eaten by persons in strong health,

and who take a great deal of exercise. No fat

meat should be given to children. Indeed there is

generally great difficulty in making them eat it.

They are right, as it is very unwholesome for them,

unless the very leanest bits are selected from among
the mass of fat.
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Have tarragon vinegar on the table to eat with

corned beef and cabbage.
%

FRIED CORNED BEEF. This is a very

homely and economical dish, but it is liked by

many persons. Cut thin slices from a cold round

of beef, and season them with pepper. Fry them

brown over a quick fire, and put them in a covered

dish to keep hot. Then wash the frying-pan,

cleaning it well from the fat, and put into it plenty

of cold boiled cabbage, cut small, and some cold

carrots, sliced thin, adding some thin sliced suet,

or beef dripping to fry them in. When done, dish

the meat with the vegetables laid around it
; adding

the gravy. This is the dish called in England,

Bubble-and-Squeak, perhaps from the noise it

makes when frying. It is only designed for strong

healthy people with good appetites.

It is sometimes made of salt pork or bacon;

sliced potatos being added to the cabbage.

DRIED AND SMOKED BEEF. For this

purpose have as much as you want cut off from a

fine round. Mis together two ounces of saltpetre,

(finely pounded) rub it into the meat, cover it, and

let it stand a day. Then mix together half a pound
of bay-salt, an ounce of black pepper, half an ounce

of ground ginger, and an ounce of pounded mace,

and a quarter of an ounce of powdered cloves. Rub
this mixture well into the beef, put it into a deep
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pan, and let it lie in this pickle two weeks, turning

it every day. Then hang it up in a smoke-house,

and smoke it over a fire made of corn-cobs
?
or

maple chips. Never use pine for smoking.
It may be eaten chipped at tea, or what is much

better, stewed and warmed in a skillet. Yenisou

may be spiced, dried, and smoked in the same

manner.

TO STEW SMOKED BEEF. Having chip-

ped it thin, put it into a skillet, with fresh butter,

pepper, and two or three beaten yolks of eggs.

Let it stew till the beef is crisp and curled up.

Never allow yourself to be persuaded to use

pyroligneous acid in curing dried beef or ham
instead of the real smoke of a wood fire. It com-

municates a taste and smell of kreosote, and is a

detestable substitute, detected in a moment.

A SPICED BOUND OF BEEF. Take a large

prime round of beef; extract the bone, and close

the hole. Tie a tape all round it to keep it firm.

Take four ounces of finely powdered saltpetre, and

rub it well into the beef. Put the meat into a very
clean pickling-tub that has a close-fitting cover,

and let it rest for two days. Next rub it thoroughly

with salt, and return it to the tub for eight days.

Then take an ounce of powdered mace, a large

nutmeg powdered, a half-ounce of pepper, and a

quarter of an ounce ofpowdered cloves, (not more.)
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Mix these spices well together, and then mix them

with a pound of fine brown sugar. Eub the spices

and sugar thoroughly all over the beef, which will

be ready to cook next day. Then fill the opening
with minced sweet herbs, sweet basil, and sweet

marjoram, laid in loosely and lightly. Take half

a pound of nice beef-suet. Divide it in two, and

flatten each half of the suet by beating it with a

rolling-pin. Lay it in a broad earthen pan, with

one sheet of suet under the meat, and the other

pressed over it. Above this place a sheet of clean

white paper, and over all put a large plate. Set it

in a hot oven, and bake it five hours or more, till

by probing it to the bottom, with a sharp knife,

you find it thoroughly cooked. It is excellent as

a cold standing dish, for a large family. When it

is to be eaten cold, boil fresh cabbage to go with it.

Also parsnips and carrots.

Cabbage. For this beef, red cabbage is very nice,

cut small, and stewed with butter and tarragon

vinegar.

A-LA-MODB BEEF. Eemove the bone from

a fine round of fresh beef, and also take off the fat.

For a round that weighs ten pounds, make season-

ing or stuffing in the following proportions. Half

a pound of beef suet
;
half a pound of grated bread-

crumbs
;
the crumbled yolks of three hard-boiled

eggs ;
a large bundle of sweet marjoram, the leaves

chopped; another of sweet basil; four onions

minced small, a large table-spoonful of mixed mace

and nutmeg, powdered. Season slightly with salt
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and cayenne. Stuff this mixture into the place
from whence you took out the bone. Make numer-
ous deep cuts or incisions about the meat, and stuff

them also. Skewer the meat into a proper shape,
and secure its form by tying it round with tape.

Put it into a clean iron oven or bake-pan, and pour
over it a pint of port wine. Put on the lid, and

bake the beef slowly for five or six hours, or till it

is thoroughly done all through.
If the meat is to be eaten hot, skim all the fat

from the gravy ;
into which, after it is taken off the

fire, stir in the beaten yolks of two eggs.

If onions are disliked you can omit them, and

substitute minced oysters.

BEEF A-LA-MODE (Another way) Take a

fine round of fresh beef, extract the bone, and fill

the place from whence it was taken with a stuffing

made of bread soaked in milk and then mashed up,

butter, and some yolks of hard-boiled eggs crum-

bled fine, the yellow rind and juice of a large

grated lemon, sweet marjoram and sweet basil

chopped small, with some powdered nutmeg and

mace. Make deep cuts or incisions all over the

outside of the meat, and in every cut stick firmly
a slip of bacon or salt pork put in with a larding-

pin. Bring round the flap and skewer to the side

of the round, filling in between with some of the

stuffing And pour round it a pint or more of port
wine. Lay it in an oven, and bake it slowly till

it is well done all through, which will require
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some hours. Serve it up with, its own. gravy
under it. It is more generally eaten cold, at a supper

party. In this case, cover it thickly all over with

double parsley or pepper grass, so as to resemble

a green bank. In the centre place a bouquet of

natural flowers, rising from the green bank.

French a-la-mode beef, or beef a-la-daube, is pre-

pared as above, but stewed slowly all night in lard.

BEEF BOUILLL Take from six to eight

pounds of a fine round of'fresh beef. Put it into a

soup-pot, with the remains of a piece of cold roast

beef (bones and all) to enrich the gravy, but use

no other cold meat than beef. Season it slightly with

salt and pepper, and pour on just sufficient water

to cover it well. Boil it slowly, and skim it well.

When the scum ceases to rise, have ready half a

dozen large carrots, cut into pieces, and put them

in first. Afterwards add six turnips, quartered;

a head of celery, cut small
;
half a dozen parsnips,

cut in pieces ;
and six whole onions. Let it boil

slowly till all the vegetables are done, and very

tender.

Send it to table with the beef in the middle of a

large dish
;
the vegetables laid all around it

;
and

the gravy (thickened with fine grated bread-

crumbs) in a sauce-boat. Serve up with it, white

potatos, boiled whole; and mashed pumpkin, or

winter squash.

This is a good dinner for a plain family.
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Those who like tarragon mustard, or tarragon

vinegar, may add it on their plates.

Tomatos may be skinned and stewed with it.

TO STEW COLD CORNED BEER Cat

about four pounds of lean from a cold round of

beef, that tastes but little of the salt. Lay it in a

stew-pan, with a quarter of a peck of tomatos

quartered, and the same quantity of ochras sliced
;

also, two small onions peeled and sliced, and two

ounces of fresh butter rolled in flour. Add a tea-

spoonful of whole pepper-corns, (no salt,) and four

or five blades of mace. Place it over a steady

but moderate fire. Cover it closely, and let it

stew three or four hours. The vegetables should

be entirely dissolved. Serve it up hot.

This is an excellent way of using up the remains

of a cold round of beef at the season of tomatos

and ochras, particularly when the meat has been

rather under-boiled the first day of cooking it.

A few pounds of the lean of a fresh round of

beef, will be still better, cooked in this manner,

increasing the quantity of ochras and tomatos,

and stewing it six hours.

Cold fillet of veal is very good stewed with to-

matos, ochras, and an onion or two. Also, the

thick or upper part of a cold leg of mutton
;
or

of pork, either fresh or corned.
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TO STEW SMOKED BEEF. The dried beef,

for this purpose, must be fresh and of the very
best quality. Cut it (or rather shave it) into very

thin, small slices, with as little fat as possible.

Put the beef into a skillet, and fill up with boiling

water. Cover it, and let it soak or steep till the

water is cold. Then drain off that water, and

pour on some more
;
but merely enough to cover

the chipped beef, which you may season with a

little pepper. Set it over the fire, and (keeping
on the cover) let it stew for a quarter of an hour.

Then roll a few bits of butter in a little flour, and

add it to the beef, with the yolk of one or two

beaten eggs. Let it stew five minutes longer.

Take it up on a hot dish, and send it to the break-

fast or tea-table.

Cold ham may be sliced thin, and stewed in the

same manner. Dried venison also.

FKENCH BEEF. Take a. circular piece from

the round, (having removed the bone,) and trim

it nicely from the fat, skin, &c. Then lard it all

over with long slips of fat pork or bacon. The

place from whence the bone was taken must be

filled with a forcemeat, made of minced suet,

grated "bread-crumbs, sweet marjoram rubbed fine,

and grated lemon-peel; add a little salt and pep-

per. Tie a tape closely round the outside of the

beef, to keep it compact, and in shape. Put it

into a broad earthen jar with a cover
;
or into an

iron bake-oven. Add some whole pepper, a large
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onion, a bunch, of sweet herbs, three bay-leaves,

a quarter of a pound of butter, divided into small

bits, (each piece rolled in flour,) and half a pint

of claret, or port wine. Bake or stew it thus in

its own liquor, for five, six, or seven hours, (in

proportion to its size,) for it must be thoroughly

done, quite tender, and brown all through the

inside.

STEWED EKESH BEEF. Cut a square thick

piece of beef from the round or sirloin, and trim

off the fat. Put it into a stew-pan with just

water enough to cover it, and season it slightly

with salt and pepper. Let it stew slowly, till

tender all through. Then add potatos pared and

quartered, turnips the same; and also, parsnips

split and cut short, and (if approved) a few sliced

onions. Stew altogether till the vegetables are

thoroughly cooked, and then serve up the whole

on one large dish.

Mutton, veal, and fresh pork, may be stewed in

the same manner. Sweet potatos, scraped and

split, are excellent served with fresh meat. There

should be a great plenty of vegetables, as they

are much liked in stews. What is called an Irish

stew is fresh beef stewed with potatos only the

potatos being first pared, and cut in quarters.

Eor economy, cold roast beef may be stewed

next day with fresh potatos cut up, and as little

water as possible. Cold potatos, if re-cooked,

are always hard, tough, and unwholesome.
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STEWED BEEFSTEAKS WITH OYSTEES
Take some fine tender beef-steaks cut from the,

sirloin. If they are taken from the round they
should be beaten with a rolling-pin to make them

tender. Put them into a close stew-pan, with

barely sufficient water to prevent their burning,

and set them over the fire to brown. When they

are browned, add sufficient oyster-liquor to cook

them, and some bits of fresh butter rolled in flour.

Let them stew slowly for an hour, or till they are

thoroughly done. Then add three or four dozen

of fine large fresh oysters, in proportion to the

quantity of meat, seasoning them well with nut-

meg, a few blades of mace, and a little cayenne.

Cover the pan, and simmer them till the oysters

are well plumped, but not till they come to a boil.

When all is properly cooked, transfer the whole

to a deep dish, and send it to table hot.

The meat, when preparing, should be cut into

pieces about as large as the palm of your hand,

and an inch thick, omitting the fat. Small clams

may be substituted for oysters.

TOMATO STEWED BEEF. Take large ripe

tomatos, and scald them, to make the skins peel

off easily. Pare, quarter them, and sprinkle them

with a little salt and pepper. Lay in a stew-

pan some thin tender beef-steaks, lamb, mutton-

chops, or cutlets of fresh pork. Bury the meat

in the tomatos, and add some bits of fresh butter

rolled in flour and a little sugar to take off the
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extreme acid of the tomatos
; also, an onion or

two, very finely minced. Let the whole cook

slowly till the meat is thoroughly done, and the

tomatos dissolved to a pulp. Send it to table all

on the same dish.

A rabbit or chicken, (cut apart as for carving,)

is very good stewed with tomatos. Freshly killed

venison is excellent for this stew.

Many persons mix grated bread with tomato

stew. We think it weakens the taste a thing
not desirable in any cooking.

This stew must not have a drop of water in it
;

the tomatos will give out sufficient liquid to cook

the meat. There is not a more wholesome dish.

BEEF STEWED WITH ONIONS. Take a

square piece of beef from the sirloin, where there

is no bone or fat. With a sharp knife make very

deep incisions all over it, but not quite so deep
as to cut it through to the bottom. Prepare a

forcemeat by peeling and boiling some onions.

Then drain and mince them. Mix in with the

onions some fine bread-crumbs, and some chopped

sweet-rnarjoram, (seasoning with powdered nut-

meg and mace,) and fill tightly all the incisions.

Put into the bottom of a stew-pan some drip-

pings of roast-beef, or else a piece of fresh butter

rolled in flour. Lay the seasoned meat upon it.

Let it stew till completely cooked, and no redness

to be found in any part of it. Serve it up hot,

and send it to table in its own gravy.
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A round or fillet of fresh pork may be cooked

as above, putting into the incisions, or holes, pow-
dered sage instead of sweet marjoram, with the

onions and crumbs
;
and using lard instead of

beef-drippings. Eat apple sauce with it.

BEEF STEWED WITH OYSTEES. Pre-

pare two or three pounds of the best beef, by

trimming off all the fat, and removing the bone.

Lay in the bottom of the stew-pan a few bits of

fresh butter rolled in flour. Then put in the meat,

and sprinkle a little pepper over each piece. Have

ready a quart of large fresh oysters. Strain the

liquor to clear it from bits of the shell, and pour
it over the meat in the stew-pan. Stew the meat

in the oyster liquor till it is thoroughly cooked,

skimming it well, and keeping it covered, except

when skimming. Then add grated nutmeg, and

a few blades of mace. Lastly, put in the oysters,

and let them remain in just long enough to

plump, which will be in a few minutes. If cooked

too much oysters always shrivel, and become hard

and tough. When all is done, serve up the whole

in one dish.

In the same manner clams mav be stewed with
/

beef. Never put any salt where there are clams.

They are quite salt enough in themselves.

FKENCH STEW. Cut into pieces two or

three pounds of the lean of fresh tender beef,
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mutton, veal, or pork, and peel and slice a quarter

of a peck or more of ripe tomatos. Season the

whole with a little pepper and salt. Add, if you

choose, a tea-spoonful of sugar to moderate the

extreme acid of the tomatos. Put the whole to-

gether into a stew-pot, and cover it closely, open-

ing it occasionally to see how it is doing. Put no

water to this stew, the juice of the tomatos will

cook it thoroughly. Add a large table-spoonful
of minced tarragon leaves. When the tomatos

are all dissolved, stir in a piece of fresh butter,

dredged with flour. Let it stew about a quarter
of an hour longer. When the meat is quite
tender all through, and every thing well done,

make some sippets of triangular shaped toast,

with the crust trimmed off. Dip the toast, for

a moment, in hot water
;
butter and stand it up

all round the inside of a deep dish. Then fill

it with the stew, and serve it hot. Any meat may
be stewed thus with tomatos.

POTATO BEEF. This is an excellent fa-

mily dish. Boil some potatos till well done, all

through. Peel them, put them into a large pan,
and mash them smoothly, adding, as you proceed,
some milk, and one or more beaten eggs, well

mixed into the potatos. Eub the bottom of a

white ware pudding dish with nice butter, or

some drippings of cold beef, and cover it with a

thick layer of mashed potatos. Next, put in thin

slices of beef, (omitting the fat,) enough to cover



160 MISS LESLIE'S NEW COOKERY BOOK.

the potatos. Next, add another layer of mashed

potatos, evenly and thickly spread. Then, more

thin slices of beef, and then more potatos. Bo

this, till the dish is full
; finishing it with potatos,

on the top, heaping them up in the centre. Bake
it in an oven. There must be plenty of potatos,

as they will be much liked.

BEEF AND MUSHBOQMS. Take three

pounds of the best sirloin steaks. Season them

with black pepper and a very little salt, having
removed the fat and bone. Put a quarter of a

pound of the best fresh butter into a frying-pan,

and set it over the fire. When it is boiling hot,

put in the steaks, and fry them brown. Have

ready a quart of very fresh mushrooms, peeled

and stemmed. If large, cut them in four. Sea-

son them with a little pepper and salt, and dredge
them lightly with flour, and add a few bits of

butter. Stew them in a separate pan kept

closely covered. When the steaks are done, pour
the mushrooms over them with all their juice. Put

them all (steaks and mushrooms) into a dish with

a cover, and serve them up hot.

This is a breakfast dish, or a side dish for din-

ner. Unless the company is very small, four

pounds of beef steaks, at least, and three pints of

mushrooms, (with butter in proportion) will be

required at dinner, as it will be much liked.
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BEEF'S EEAKT. -Wash the heart well, and

soak it in a pan of tepid water till all the blood is

drawn out of the ventricles, and it is made very
clean and dry. Next par-boil it a quarter of an

hour. Then stuff the cavities with a forcemeat

made of minced veal, bread-crumbs, butter or

minced suet, and sweet herbs, seasoned with a little

pepper and nutmeg ;
or it may be stuffed simply

with sage and onions. Sew up the openings with

coarse brown thread, lest the forcemeat should fall

out. Put the heart on a spit, and roast it before a

clear fire, for near two hours; basting it well

with nice fresh butter. Thicken the gravy with a

little flour, and stir into it a glass of port wine, or

of tarragon vinegar. Have ready a hot dish and a

heated cover. Serve up the heart as hot as pos-

sible, for it soon chills, and pour the gravy around

it. The gravy should be heated to a boil in a

small sauce-pan.

Calves' Hearts are cooked in the same manner.

As they are small, it takes four calves' hearts to

make a dish.

Hearts may be sliced and stewed with onions and

sweet herbs, adding to the stew a little salad oil.

BEEF PATTIES. A nice way of disposing

of underdone roast beef, is to mince fine all the

lean, and a very little of the fat. Season it with

cayenne, and powdered nutmeg, or mace, or else

chopped sweet herbs. If you have any stewed

mushroom-gravy, moisten the meat with that.

10
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Make a nice paste, and cut it into small, circular

sheets, rolled out not very thin. Cover one half

of each sheet of paste with the minced beef (not too

near the edge) and fold over the other half, so as

to form a half moon. Wet your fingers with cold

water, and pinch together the two edges of the

half moon. Then crimp them with a sharp knife.

Lay the patties in square baking pans, prick them

with a fork, and bake them brown. Or you may
fry them in lard. Serve them up hot, as side

dishes.

Cold veal, minced with cold ham, or tongue,

makes very nice patties; also cold chicken or

turkey.

A BEEF STEAK PIE. Stew two pounds or

more, of fine tender sirloin steaks, divested of fat

and bone, and cut rather thin. Season them with

a very little salt and pepper ; and, when about half

done, remove them from the fire, and keep them

warm, saving all the gravy. Make a nice paste,

allowing to two quarts of flour one pound and a

quarter of fresh butter. Divide the butter into

four quarters. Rub one half into the pan of flour,

and make it into a dough with a very little cold

water. Roll it out into a large sheet, and with a

broad knife stick over it, at equal distances, one

of the remaining divisions of butter. Then sprinkle
it with more flour, fold it, and roll it out- again
into a large sheet. Put on the remainder of the

butter in bits, as before. Then fold it again. Cut

the paste into equal halves, and roll them out into
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two sheets, trimmed into round or oval forms.

"With one sheet line a pie-dish, and fill it with

your meat, adding, if convenient, some mushrooms,
or some fresh oysters, or the soft part of a few

clams, and some blades of mace. Use the other

sheet of paste as a cover for the pie, uniting the

edges with the under crust by crimping it nicely.

Of the trimmings of the paste, make an ornament

or tulip, and stick it into the slit at the top of the

pie.

MBAT PIES May be made in the above man-

ner of lamb, veal, or pork. Also of venison or

any sort of fresh meat. Pie crust for baking should

be shortened with butter, or with the dripping of

roast beef, veal, or fresh pork. Mutton or lamb

dripping are unfit for pie crust, as they make it

taste of tallow. Suet will not do at all for baked

paste, though very good if the paste is to be boiled.

Butter and lard will make a nice plain paste for

pies, if both are fresh and good ;
the butter to be

rubbed into the flour, mixed with a little cold

water, and rolled out
;
the lard to be spread evenly

all over the sheet
;
then folded and rolled out again.

Meat pies should always have a bottom crust, as

the gravy it imbibes makes it very relishing. Yeal

pies are insipid without the addition of some cold

ham.

Pies made of game should have a puff-paste, as

they are generally for company.
On the shores of the Chesapeake, very fine pies

are made of canvas-back, or red-neck ducks, when
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in season. They require puff-paste to be made in

perfection. Pot-pies of these ducks are, of course,

excellent.

A BEEF STEAK POT-PIE. Take two

pounds or more of tender beef steaks, exclusive of

the fat and bone, which must be omitted
;
the steaks

from the sirloin end, cut less than an inch thick, and

not larger than four or five inches square. Put them

into a pot with enough water to cover them, and

season them slightly with pepper and salt. Dredge
them with a little flour, and lay on each a morsel

of nice fresh butter. Stew the steaks for half an

hour. Meanwhile make a large portion of paste ;

allowing to every quart or pound of flour, a small

half pound of nice beef-suet, entirely freed from all

its skin and strings, and minced with a chopper as

finely as possible. To three pounds of beef allow

four quarts of flour and not quite two pounds of

suet. A pot-pie with but little paste in proportion

to the meat, is no better than a stew. The paste,

if good, is always much liked. Divide the minced

suet into two halves. Ptub or crumble one half

the suet into the pan of flour
; adding by degrees

a little cold water, barely enough to make a stiff

dough ;
first mixing in a small tea-spoonful of salt.

Eoll out the lump of dough into a large sheet, and

spread it all over with the remainder of the minced

suet, laid on with a broad knife. Then fold it

up, and set it on a dish in a cool place, to get

quite cold. Take a large iron pot, made very clean.

Lay in the bottom the largest pieces of beef steak,
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and line round the sides with pieces of the paste,

cut to fit. Xext put in the remainder of the

meat, interspersed with raw potatos sliced, (either

white or sweet potatos,) and also pieces of the paste

cut into squares, and laid among the meat, to which

must be added the gravy saved from the stew.

When the pot is nearly full, cover its contents with

a large round or circular piece of paste. This must

not fit quite closely, but a little space or crack must

be left all around for the gravy to bubble up as it

boils. Before you put on the lid pour in half a

pint, or more, of water. Cut a cross-slit in the

centre of the top-crust. Set the pot over a good

fire, and let it boil steadily, till all is done, meat

and paste. The upper-crust should be well-browned.

When cooked, serve the whole upon one large dish,

laying the brown upper-crust on the top of all.

If there is too much gravy, send some of it to table

in a sauce-boat, first skimming it.

It will be improved by adding to the seasoning

some nutmeg or powdered mace. These are the

only spices that accord well with meat or poultry.

POT-PIES. The preceding receipt is good for

any sort of pot-pie. They are all on the same

principle. The meat to be divested of the fat, and

stewed first in a pot by itself, saving the gravy.
The paste (of which there should always be an

ample alloAvance) sufficient to line the sides of the

pot all round, and reaching up nearly to the top,

besides plenty of small square pieces to intersperse
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with the meat, and an upper crust to cover the

whole. At the very bottom the meat and gravy

only, as there the paste might burn. Pot-pies may
be made of any sort of fresh meat, or of fowls or

any sort of poultry (cut up, as if for carving,) and

previously stewed. If made ofchickens or pigeons
or rabbits, add a few slices of cold ham and put
no other salt. For want of suet you may make
the paste with butter, but it must be fresh and

good. Allow half a pound of butter to a large

quart of flour. Potato paste is tolerable for short-

ening pot-pies, if you make it half mashed potato

and half lard. AVe do not recommend bread

dough or any thing raised with yeast or soda for

boiled paste; when there is no shortening, boiled

paste is always tough and unwholesome.

Pot-pies may be made of apples pared, cored, and

quartered; of peaches quartered and stoned, or of

any nice fruit. Fruit pot-pies should have butter

paste, and be well sweetened with brown sugar.

All boiled dough should be eaten warm. It

falls and becomes heavy as soon as cold.

BEEF-STEAK PUDDIXG. After clearing it

from the skin and strings, mince as fine as possible

three quarters of a pound of nice beef suet. Sift

into a pan two small quarts of flour. Eub half

the suet into the flour, and make it into a paste

with a little cold water, (as little as possible.)

Ptoll it out into a large sheet, and spread over it,

evenly, the other half of the minced suet. Fold it,
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flour it, roll it again, and divide it ui iequally into two

pieces, one nearly three times larger than the other.

Eoll them out, rather thick than thin. Have ready
a large pound and a quarter, of tender-loin beef steak,

that has been cut into thin pieces (without fat or

bone, seasoned with a very little salt a-nd pepper,

and some nutmeg) and half-stewed, saving its gravy.

Lay this meat upon the large thick sheet of crust
;

pour the stewed gravy amcfng it, and add some

bits of fresh butter rolled in flour. Cover it with

the small round of paste, cut to fit, only allowing

the lid large enough to project a little over, so as

to bejoined firmly by pressing it all round with your

fingers. Do it well and securely, that it may not

come apart while boiling. Dip a large square

pudding-cloth in hot water shake it out lay it

in a deep pan, dredge it with flour, lay the pudding
into it and tie it firmly, leaving room for swelling.

Put it into a large pot of boiling water, and boil it

till, on probing with a fork, you find the meat quite

tender.

Or you may boil it in a large bowl with a rim,

tying the cloth carefully all over the top. Set the

bowl in a pot of boiling water.

TO BOIL TEIPE. Clean the tripe very care-

fully, giving it a thorough scraping, and washing
in warm water, and trim off the superfluous fat.

Lay it all night in weak salt and water. Then

wash it again. Let it lie an hour or two in milk

and water, and then boil it five hours or more,
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putting it on in cold water. It must be perfectly

tender throughout. This should be done the day

before it is to be cooked for dinner. On that day,

cut it into strips or bands, roll them with the fat

side inwards. Tie the rolls round with small white

twine, and boil them two hours longer; or till

they are perfectly tender throughout, and incline to

look transparent near the edges. Have ready in a

saucepan, some onions peeled ;
and boil in milk and

water, till soft enough to mash. Then take them

out
;
drain them

;
mix with the onion-water some

nice fresh butter divided into pieces and rolled in

flour. When this has come to a boil, return the

onions to the liquor ;
season them with pepper, and

give them one boil up. When the tripe is done,

transfer it to a deep dish, and pour the onion sauce

over it. When on your plate, add to it some

tarragon vinegar or mustard. Take the strings

off before the tripe goes to table.

TEIPE CUEEY. Having boiled two pounds of

double tripe, cut it into slips, peel two large onions,

cut them also into dice, and put them into a stew-

pan, with three ounces, or three table-spoonfuls

of fresh butter. Let them stew till brown, stirring

frequently, and mixing in a table-spoonful of curry-

powder. Add a pint of milk, and the cut-up

tripe. Let all stew together for an hour or more,

skimming it well. Serve it up in a tureen or deep

dish, with a dish of boiled rice to eat with it.

A good East India receipt for curry-powder, is
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to pound, very fine, in a marble mortar, (made very

clean,) six ounces of coriander seed, three quarters
of an ounce of cayenne, one ounce and a half of

fcenugreek seed; one ounce of cummin-seed, and

three ounces of turmeric. These articles (all of

which can be obtained at a druggist's,) being

pounded extremely fine, must be sifted through
clean thin muslin, and spread on a dish, and laid

before the fire for three hours, stirring them fre-

quently. Keep this powder in a bottle with a

glass stopper. It is used for giving an East In-

dian flavor to stews. The turmeric communicates

a fine yellow color.

Boiled rice is always eaten with curry dishes.

Curry balls for Mock Turtle, &c., are made of

bread-crumbs, fresh butter, hard-boiled yolk of

egg, chopped fine, a seasoning of curry powder,
and some beaten raw egg, to make the mixture

into balls, about the size of a hickory-nut.

FEIED TK1PE. Having boiled the tripe till

perfectly tender all through ;
cut it into pieces three

or four inches square. Make a batter of four beaten

eggs, four table-spoonfuls of flour, and a pint of

milk, seasoned with powdered nutmeg or mace.

Have boiling in the frying-pan an ample quantity
of the drippings of roast veal, or beef. Dip each

piece of tripe twice into the batter
;
then lay it in

the pan, and fry it brown. Send it to table hot.

Tripe was long considered very indigestible.

This, it is now found, was a mistake
; physicians
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having discovered that it is quite the contrary,
the gastric juice that it contained, as the stomach

of the animal, rendering it singularly fitted for

digestion, provided that it is thoroughly cooked
;

so that on trial, a fork can easily penetrate every

part of it.

TONGUES. Corned or salted tongues are very
little in use now. They spoil so soon, that it is

scarcely possible to obtain one that has not been

salted too late
;
and when quite fresh, they have a

faint, sickening, doubtful taste. It is best always
to buy them dried and smoked. Choose the largest

and plumpest, and with as smooth an outside or

skin as you can. Put a tongue into soak the even-

ing before it is -to be cooked
; changing the water

at bed-time. In the morning wash it in fresh water.

Trim off the root, which is an unsightly object,

and never carved at table. But it may be cut into

pieces, and added to pea-soup, or bean-soup, or

pepper-pot. Put on the tongue in a large pot of

cold water, and boil it steadily for five or six hours,

till it is so tender that a straw, or a twig from a

corn-broom, will easily* penetrate it. When you
find that it is thoroughly done (and not till then)

take it up. A smoked tongue requires more boil-

ing than a ham, and therefore is seldom sufficiently

cooked. When quite done, peel it carefully, and

keep it warm till dinner. If well-boiled, it will

seem almost to melt in your mouth. When you
dish it do not split it. The flavor is much injured
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by carving it lengthways, or in long pieces. I*

should be cut in round slices, not too thin.

For a large party we have seen two cold tongues

on one dish. One of them whole the root con-

cealed entirely with double parsley, cut paper, or a

bunch of flowers cut out of vegetables, very in-

geniously, with a sharp penknife the vegetables

raw, of course not to be eaten. Red roses made

of beets, white roses or camellias of turnips, mari-

golds of carrots, &c. The stems are short wooden

skewers, stuck into the flowers, and concealed

by double parsley. These vegetable bouquets can

be made to look very well, as ornaments to cold

tongue, or to the end of the shank of a ham, or to

stick into the centre of a cold round of a-la-mode

beef.

Where there are two cold tongues on one dish,

it is usual to split one to be helped lengthways,

and garnish it with the other, cut into circular

pieces, and laid handsomely round.

Cold tongue sliced is a great improvement to a

chicken pie, or to any bird pie.

BAKED TONGrUE. Having soaked a fine large

smoked tongue all night, in the morning trim it

nicely, and if it still seems hard, soak it again in

fresh cold water till it is time to cook it. Then

put it into a deep dish, (having trimmed off the

root,) and make a coarse paste of flour and water.

Cut up the roots into little bits, and lay them

round and about the tongue, to enrich the gravy.
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Lay all along the surface some bits of butter rolled

in flour, and season with a little pepper no salt.

Pour in a very little water, and cover the dish with

the coarse paste. Bake it till the tongue is very
tender. This you may ascertain by raising up with

a knife one corner of the paste and trying the

tongue. When done, peel it, dish it, strain the

gravy over the tongue, and send it to table. Gar-

nish with baked tomatos, or mushrooms, or large

roasted chestnuts peeled.

For a large company have two baked tongues,

one at each end of the table. Eat them warm.

LARDED TONGUE. Take a large cold

tongue, that has been well boiled. Trim off the

roots. Have ready some slips of the fat of cold

boiled ham, cut into long thin pieces, about as

thick as straws. With a larding needle, draw them

through the outside of the tongue, and leave them

there. Arrange the borders in rows, or handsome

regular forms, leaving about an inch standing up
on the surface.

Cold meat or poultry is far better for larding

than that which is vet to cook.
/

TONGUE TOAST. Make some slices of nice

toast, not very thick, but browned evenly all over,

on both sides. Trim off the whole of the crust.

Butter the toast slightly. Grate, with a large

grater plenty of cold tongue, and spread it thickly
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over the toast. Lay the slices side by side, on a

large dish not one slice on the top of another.

Serve them up at breakfast, luncheon, or supper.

HAM TOAST Is prepared in the same man-

ner, of grated cold ham spread on slices of but-

tered toast.

SANDWICHES Are slices of cold ham, or

tongue, cut very thin, and laid between thin slices

of buttered bread. The meat may be seasoned with

French mustard. Eoll them up nicely. There

are silver cases made to contain sandwiches to eat

on the road when traveling.

Sandwiches for traveling may be made of the

lean of cold beef, (roast or boiled,) cut very thin,

seasoned with French mustard, and laid between

two slices of bread and butter.

MUTTON.

MUTTON. If mutton is good it is of a fine

grain ;
the lean is of a bright red color, and the fat

firm and white. Unless there is plenty of fat the

lean will not be good ;
and so it is with all meat.

If the lean is of a very dark red, and coarse and

hard, and the fat yellowish and spongy, the mutton
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is old, tough, and strong. Therefore, do not buy
it. If there is any dark or blackish tint about the

meat, it is tainted, and of course unwholesome. If

kept till it acquires what the English call venison

taste, Americans will very properly refuse to eat it.

We give no directions for disguising spoilt meat.

It should be thrown away. Nothing is fit to eat

in which decomposition is commencing.

BOILED LOIN OF MUTTON. A good loin

of mutton is always very fat, so that in cooking
it is well to remove or pare off a portion of the

outside fat. Unlike most other meats, mutton is

the better for being boiled in soup. Put it into a

large pot ;
allow to every pound a quart of water.

Boil it slowly and skim it well, adding the vegetables

when the scum has done rising. The vegetables

should be sliced turnips, potatos, and grated carrots.

Have ready plenty of suet dumplings, in the pro-

portion of half a pound of finely minced suet to a

pound and a quarter of flour. Eub the suet into

the pan of flour, and use as little water as possible

in mixing the dough. Make it into thick dump-

lings, rather larger round than a dollar. Boil them

in a pot by themselves, till thoroughly done. Serve

up the meat with the dumplings round it. Or

put the dumplings in a dish by themselves, and

surround the meat with whole turnips. This is an

excellent plain dish for a private family. Serve

up pickles with it.
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SAUCE FOE BOILED MUTTON. This par-

ticularly applies to mutton that has been boiled in

soup, and which is so very generally liked, that it

is served up on tables where soup-meat of beef and

veal is considered inadmissible. To make a suit-

able sauce to eat with it take two or three large

boiled onions; slice them and put them into a

sauce-pan, with a piece of fresh butter slightly

rolled in flour, a table-spoonful -of made mustard.

French mustard will be best
; or, for want of that,

two table-spoonfuls of strong tarragon vinegar,

and a half-salt-spoon of cayenne, and some pickled

cucumbers chopped, but not minced. Green nastur-

tion seeds will be still better than cucumbers. Put

these ingredients into a small sauce-pan, adding to

them a little of the mutton soup. Set this sauce

over the fire, and when it simmers well, take it off,

put into a sauce-boat, and keep it hot till the mut-

ton goes to table.

To keep nasturtions take the full-grown green

seeds, and put them into a large bottle of the best

cider vinegar, corking them closely. They require

nothing more, and are far superior to capers.

BOILED LEG- OF MUTTOK After nicely

trimming a middle-sized leg of mutton, wash, but

do not soak it. Put it into a pot that will hold it

. well, and pour on rather more water than is suffi-

cient to cover it. Set it over a good fire, and skim

it as soon as it begins to boil, and continue till no

more scum appears; having thrown in a small
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table-spoonful of salt after the first skimming.
After the liquid is clear, put in some turnips, pared,

and, if large, divided into four pieces. Afterwards

it shold boil slowly, or simmer gently for about

two hours or more. Send to table with it caper

sauce
;
or nasturtion, which is still better. Eat it

with any sort of green pickles. Pickles and turnips

seem indispensable to boiled mutton. Do not mash

the turnips, but let them be well drained.

Setting boiled turnips in the sun will give them

an unpleasant taste.

Tarragon sauce is excellent with boiled mutton.

MUTTON STEAKS STEWED. Take some

tender mutton steaks, cut from the leg. Beat

them a little with a rolling pin, and season them

with pepper and salt. Put them into a stew-pan

with sliced potatos, sliced turnips, sliced onions,

sliced or grated carrots, and sweet marjoram
leaves stripped from the stalks. Pour in just suffi-

cient water to cover the stew, and let it cook slowly

till it is tender and well done. Serve it up hot in

a deep dish, with a cover. A table-spoonful of

tarragon mustard will improve the stew.

When tomatos are in season, you can stew

mutton or any other meat with tomatos only no

water. Having prepared the meat, and laid it in

the stew-pan, cover it with tomatos, peeled and

quartered. Add some sugar to take off a portion

of their acid, and a chopped onion. No water, as
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the meat will cook in the liquid of the tomatos,

They must stew till thoroughly dissolved.

Tender-loin beef steaks or veal cutlets, may be

stewed as above.

MUTTON CHOPS BROILED. The best

steaks are those cut from the loin, about half an

inch thick. Divest them of the bone, and remove

the skin and fat. Then butter them slightly all

over, before cooking. This will be found an im-

provement. The French go over them with salad

oil, which is still better. Sprinkle on them a little

pepper and salt. Having heated the gridiron well

over a bed of very hot live coals, place it some-

what aslant, grease its bars with a little of the

mutton suet, and lay on the steaks and broil them

well
; turning them three or four times, and seeing

that they are not scorched or burnt on the out-

side, and red or raw when cut. Turn them with

a knife and fork, or with steak-tongs, an instru-

ment with which every kitchen should be fur-

nished. To cook them well requires a clear glow-

ing fire, without blaze or smoke. They should

be done in about a quarter of an hour. "When

you take them up, turn them on a well-heated

dish, and pour their gravy over them.

If onions are liked, mince one as fine as pos-

sible, and strew it over the steaks while broiling ;

or, boil and slice some onions, mix some butter

among them, season them with pepper, and a little

11
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powdered mace or nutmeg, and serve them up
with the meat on the same dish, or in a sauce-boat.

MUTTON CHOPS WITH TOMATOS. Broil

some mutton steaks in the above manner, and

have ready some baked tomatos. When the steaks

are dished, lay on each a large baked tomato with

the face downward, or cover each steak with stewed

tomato sauce. For baking, take fine ripe tomatos of

the largest size. Cut out a piece from the stem

end, and extract the seeds. Then stuff each tomato

with grated bread-crumbs, butter, and minced sweet

marjoram, or finely minced onion. If you have

any cold veal or chicken, add a little of that to the

stuffing, mincing it, of course. Bake them in a

dish by themselves.

Or, you may send the steaks to table with a

slice of fried egg-plant laid upon each
; buttered,

and sprinkled with bread-crumbs.

MUTTON STEAKS FEIED. Make a nice

batter of grated bread-crumbs, milk and beaten

egg, and put it in a shallow pan. Prepare some

fine steaks cut from the loin, divested of fat,

and with the bone cut short. Have ready, in a

hot frying-pan, some fresh butter or drippings.

Dip each steak twice over in the batter, then fry

them brown. Send them to table very hot.

You may fry mutton chops like beef steaks,

covered with onions, boiled, drained, and sliced.
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POTATO MUTTON CHOPS. Cut some nice

chops or steaks from the best end of a neck of

mutton. The loin will be still better. Trim off

all the fat, but leave a small part of the bone

visible, nicely scraped. Season them with pepper
and salt, and fry them in butter or drippings.

Have ready plenty of mashed potatos with which

cover the chops all over separately, so as to wrap
them up in the mashed potatos. Glaze them with

beaten egg, and brown them with a salamander or

a red-hot shovel. This is a nice breakfast dish.

KEBOBBED MUTTON. This is an Asiatic

dish, much approved by those who have eaten it

in Turkey or India, and it is certainly very

good. Kemove the skin from a loin of mutton,

and also the whole of the fat. Divide it at every

joint, cutting all the steaks apart, and making

separate steaks of the whole loin. Make a mix-

ture of grated bread-crumbs, minced sweet-herbs,

a little salt and pepper, and some powdered nut-

meg. Have ready some beaten yolk of egg. Dip
each steak into the egg then; twice into the sea-

soning. Eoll up each steak round a wooden

skewer, and tie them on a spit with packthread.

Eoast them before a clear fire, with a dripping-

pan under them to catch the gravy, which must

be skimmed frequently. They must be roasted

slowly and carefully, taking care to have them

thoroughly cooked, even to the inmost of every

roll. Baste them with just butter enough to keep
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them moist. "When done, carefully take the ke-

bobs from the skewers, and send them to table

hot. Eat with them large Spanish chestnuts,

roasted and peeled ;
or else sweet potatos, split,

boiled, and cut into short pieces. Pour the gravy
into the dish under the kebobs.

Instead of rolling up the kebobs, you may
fasten them flat (after seasoning,) with the same

spit going through them all, and roast them in

that manner. They should all be of the same

size and shape. To dish them, lay them one upon
another in an even pile. Eat mushroom sauce

with them, or any other sort that is very nice.

Yenison steaks are very good kebobbed in this

manner, at the season when venison can be had

fresh, tender, and juicy. For sauce have stewed

wild grapes, mashed and made very sweet with

brown sugar, or grape jelly, which is still better
;

or, sauce made of fine cranberries, such as abound

in the north-west.

AN IRISH STEW. Take three pounds of

thick mutton cutlets from the loin, and remove

the fat. Slice thick five pounds of fine potatos

that have been previously pared. Place a layer

of meat in the bottom of a stew-pan, or an iron

pot, and lay some of the potatos upon it. Season

all with salt and pepper. Upon this another layer

of meat then some potatos again, then meat, and

so on till all is in, finishing with potatos at the

top. Pour in a pint of cold water. Let it sim-
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mer gently for two hours or more, till the meat

and potatos are thoroughly done. Serve it up

very hot, meat and potatos, on the same dish. If

approved, you may add, from the beginning, one

or two sliced onions.

A similar stew may be made of beef steaks and

potatos.

You may stew pork cutlets in the same manner,
but with sweet potatos, split and cut in long

pieces, or with yams. The seasoning for the pork
should be minced sage.

This is a very plain, but very good dish, if

made of nice fresh meat and -good potatos, and

well cooked.

LAMB. The vein in the neck of the fore-

quarter should be blueish, and firm otherwise do

not buy it. If greenish or yellowish, it is tainted,

and fit only for manure. Never buy any thing
that has been kept too long. The worst may, by
some process, be a little disguised, but nothing
can render wholesome any article of food in which

decomposition has commenced, even in the slight-

est degree. The fat should be quite white. If

there is but little meat on the shoulder it has not

been a good lamb. In America, where food is

abundant, there is no occasion to eat any thing,

that has the flavor in the least changed by keep-

ing.

A fore-quarter of lamb comprises the shoulder,

the neck, and the breast together. The hind-

quarter is the loin and leg. Lamb comes in



182 MISS LESLIE'S NEW COOKERY BOOK,

season in the beginning of April, if the spring is

not unusually backward.

Jersey lamb is sometimes garlicky early in the

season. Avoid buying it
; you can easily tell it

by the garlicky smell. It can only be rendered

eatable by stewing, or frying it with plenty of

onions. To plain roast or boil garlicky meat is

in vain. Beef, also, is sometimes garlicky.

Lamb may be cooked in every way that is

proper for mutton

EOAST LAMB, The roasting pieces for lamb

are the fore-quarter, and hind-quarter ;
and the

saddle, or both hind-quarters together, not having
been cut apart. If the saddle is cooked whole, it

should be of a small delicate lamb, nice and fat,

and is then a fashionable dish at company dinners.

Like all other young meat lamb should always be

thoroughly done, not the least redness being left

perceptible any where about it. A hind-quarter of

eight pounds will require at least two hours a

fore- quarter, rather longer. It should be placed
before a clear brisk fire, but not very near at first.

Put a little water in the dripping-pan, and baste it

with that till it begins to cook, adding a little nice

fresh butter. Then place it nearer the fire, and

when the gravy begins to fall, baste it with that,

and repeat the basting very frequently. When the

lamb drops white gravy it is nearly done, and you

may prepare for taking it up. Skim the gravy
that is in the dripping-pan till all the fat is taken
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off. Then dredge over it a little flour, and send it

to table in a gravy boat, having stirred in one

or two table-spoonfuls of currant jelly. Lettuce

is always an accompaniment to cold lamb.

In carving a fore-quarter of lamb it is usual to

take off the shoulder from the ribs, put in a slice

of fresh butter, sprinkle it with a little cayenne,
and squeeze over the divided parts a fresh lemon

cut in half; and put, for that purpose, on a small

plate beside the carver.

The vegetables to be eaten with lamb are, new

potatos, asparagus, green peas, and spinach. Mint

sauce is indispensable. French cooks seldom un-

derstand how to make it. To do it properly,

take a large bunch of fresh green mint, wash it,

and when you have shaken the wet frem them,

mince the leaves very fine, omitting the stems.

Put the leaves, when chopped, into a small tureen

or sauce-boat, and pour on a sufficient quantity
of the best cider vinegar to moisten the mint tho-

roughly, but not to render it the least liquid or

thin. It should be as thick as horse-radish, pre-

pared to eat with roast beef. Mix in sufficient sugar

to make it very sweet. Good brown sugar will do.

At table put a tea-spoonful on the side of your

plate. Those who make mint sauce thin and weak,
and pour it over the meat like gravy, know nothing
about it.

LAMB STEAKS. Cut some nice cutlets or

steaks (without any bone) from a hind-quarter of

lamb. Lay them in a stew pan, and season them
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with a little salt and cayenne, adding some butter

rolled in flour. Wash carefully two fine fresh let-

tuces. Remove the outside leaves, quarter the

lettuces, and cut off all the stalks. Set the stew-pan
with the meat, over a clear fire

;
and let it stew

slowly till about half done. Then put in the let-

tuce, covering the meat with it, and let them all

stew about half an hour longer. When done, take

out the lettuces first. Put them into a sieve or

cullender, press out the water, and chop them

large. See if the meat is done all through. If it

is, return the stewed lettuce to the pot, season it

with a little cayenne and some salad oil, and add

to it two or three hard-boiled eggs, chopped large.

Cover it, and let it stew five minutes longer.

Serve it up on the same dish.

LAMB CUTLETS. Cut the cutlets from the

loin and trim them nicely, removing the skin, and

most of the fat. Scrape the bone, and cut it short.

Grate plenty of stale bread, and mix it with some

minced sweet marjoram, seasoned with salt and

pepper. Have ready a small deep dish of light

beaten egg, flavored with grated nutmeg and fresh

lemon-peel, grated fine, the thin yellow rind only.

Put some nice lard or beef-dripping into a hot fry-

ing-pan, and when the lard boils is the time to put
in the cutlets. Dip every cutlet separately into the

beaten egg. Then into the bread-crumbs, &c. Re-

peat this a second time both with the egg and

bread. The cutlets will be found much better for
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the double immersion. Then lay them separately

in the boiling lard, and fry them well. One cutlet

must not be laid on the top of another. When
done, dish them and send them to table very hot,

with some currant jelly to mix with the gravy.
This is a fine breakfast dish or for a small dinner.

Instead of frying, you may broil them. Dip each

cutlet twice into the egg and twice into the crumbs,

and cover each with clean writing paper, cut of

a convenient shape, and secured with pins or pack-

thread, the paper being twisted round the end of

the bone. Broil them in the papers, which must

be taken off before the cutlets go to table.

LAMB CHOPS, STEWED. Cut a loin of

lamb into chops or steaks, removing the bone, or

else sawing it very short. Trim off the skin and

part of the fat. Season the chops with a little pepper
and salt, and fry them in fresh butter till they are of

a pale brown color. Then pour off the fat and trans-

fer the steaks to a stew-pan. Add enough boiling

water to cover them
;
and having seasoned them

with some powdered nutmeg or some blades of

mace, add a pint of shelled green peas that have

been already parboiled, or a pint of the green tops

of asparagus cut off after boiling, and a fresh let-

tuce stripped of its outside leaves and stalks and

quartered. Finish with a small quarter of a pound
of fresh butter cut in pieces and rolled in flour, and

laid amono- the vegetables. Let them all stewo o

together with the meat, for half an hour rather
^j *
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slowly. Serve up all upon one large dish. It will

make an excellent plain dinner for a small family,

with the addition of a dish or two of new potatos,

if they are in season.

You may omit the lettuce, and add more peas
and asparagus tops.

LARDED LAMB. Cut off the fillet or round

from a nice hind-quarter of lamb, and remove the

bone from the centre. Make a stuffing or force-

meat of bread-crumbs, fresh butter, sweet marjo-

ram, and sweet basil, minced finely ;
the yellow

rind of a fresh lemon, grated ;
and a tea-spoonful

of mixed nutmeg and mace, powdered. Eill with

this stuffing the hole from whence the bone was

taken, and secure the flap round the side of the

meat, putting plenty of stuffing between. Then

proceed to lard it. Cut a number of long thin slips

of the fat of ham, bacon, or corned pork. All these

slips must be of the same size. Take one at a time

between the points of the larding-needle, and draw

it through the flat surface of the top, or upper side

of the meat, so as to leave one end of the ham in,

as you slip the other end out of the needle. Do
this nicely, arranging the slips of ham in regular

form, and very near together. Put the lamb into

an iron oven, or bake-pan, with a small portion of

lard or fresh butter under it, and bake it thoroughly.

"When the meat is about half done, put in a quart

or more of nice green peas with sufficient butter to
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cook them well. Serve up the lamb with the peas
round it, on the same dish.

This is a dish for company

LAMB PIE. Eemove the fat and bone from

two pounds or more of nice lamb steaks, or take

some cutlets from the upper end of a leg of lamb,
and cut them into pieces about as large as the

palm of your hand. Season them with pepper and

salt very slightly. Put them into a stew pot with

a very little water, and let them stew for half an

hour or more. In the mean time, make a nice

paste, allowing half a pound of fresh butter to a

pound of flour. Mix with a broad knife half the

butter with the flour, adding gradually enough of

cold water to make a dough. Eoll out the dough
into a large thin sheet, and spread all over it with the

knife the remainder of the butter. Fold it, sprinkle

it with a little flour, and then divide it into two

sheets, and roll out each of them. That intended

for the upper crust to be the thickest. Line with

the under crust the bottom and sides of a pie-dish.

Put in the stewed lamb with its gravy. Intersperse

some blades of mace. Add some potatos, sliced,

and some sliced boiled turnips. Cover the meat

thick with the green tops of boiled asparagus, and

lay among it a few bits of fresh butter. For as-

paragus tops you may substitute boiled cauliflower

seasoned with nutmeg. Put on the paste-lid,

closing the edges with crimping them nicely. Cut

a cross-slit on the top. Put the pie directly into
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the oven, and bake it of a light brown. Serve
it up hot.

YEAL. Do not buy veal unless the vein in

the shoulder looks blue or bright red. If of any
other color, the veal is not fresh. A calf's head

should have the eyes full and prominent. If they
are dull and sunken, the head is stale. The kid-

ney should be well covered with firm white fat.

All the fat must be firm, dry, and white, and the

lean fine in the grain, and light colored. If any
part is found clammy or discolored, do not buy
that veal. The best pieces of the calf are the

loin and the fillet. The loin consists of the best

and the chump end
;
the hind knuckle, and the

fore knuckle. The inferior pieces are the neck,

blade-bone, and breast. The brisket end of a

breast of veal is very coarse, hard, and tough ;
the

best end is rather better, having sweet-bread be-

longing to it.

Veal, like all other meat, should be well washed

in cold water before cooking. Being naturally
the most tasteless and insipid of all meat, it re-

quires the assistance of certain articles to give it

flavor. It is too weak to make rich soup with-

out various additions. But well cooked, it is very
nice as roasted loin, fillet, or fried cutlets.
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EOAST LOIN OF VEAL. Wash the meat

well in cold water, wipe it dry, and rub it slightly

with mixed pepper and salt. Make a stuffing of

bread soaked in milk, or grated bread-crumbs,

cold ham minced, sweet marjoram minced, and

the juice and yellow grated rind of a lemon
;

also, a little fresh butter. Loosen with a sharp

knife the skin, and put the stuffing under it,

skewering down the flap to keep it in. Put the

veal to roast before a strong clear fire, and pour a

little water in the bottom of the roaster. Baste it

with this till the gravy begins to run. Then baste

it with that. Set the spit at first not very close

to the fire, but bring it nearer as the roasting pro-

ceeds.

Send it to table with its own gravy, well

skimmed and slightly thickened with a little flour.

Always choose a fine fresh loin of veai with

plenty of fat about the kidney. No meat spoils

so soon.

The breast and shoulder are roasted in the

same manner as the loin, of which two dishes may
be made, the kidney end, and the chump end.

FILLET OF VEAL. When a fillet is to be

roasted or baked, let it be well washed, and then

dried in a clean towel. Take out the bone, fold

the flap round, and skewer it to the meat. Make

plenty of forcemeat or stuffing, of bread soaked

in milk, or grated dry and mixed with plenty of

fresh butter, or some of the fat or suet finely
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minced. Season with pepper, grated nutmeg,

powdered mace, fresh lemon peel grated, and

sweet marjoram and sweet basil minced fine. The
hole that contained the bone must be stuffed full,

and also the space between the flap and the side

of the meat. This should be secured bv three
>

skewers. Dredge the meat all over lightly with

flour before you put it down. At first, place the

spit at a distance from the fire, which should be

strong and clear. Then, as the meat begins to

roast, set it nearer, and till the gravy begins to

fall, baste it with fresh butter, or lard. Just be-

fore it is finished, (it will take about four hours,)

dredge it with flour, and baste it well with its

own gravy. When the meat is dished, skim the

gravy, thicken it with a little flour, and pour it

round the veal in the dish, or serve it in a sauce-

boat.

A ham is the usual accompaniment to roast

veal, whether fillet or loin.

EOAST YBAL HASHED. Take whatever

cold roast veal was left from yesterday. To pre-

pare it for a breakfast dish, cut it into small bits,

and put it (without any water) into a stew-pan,

adding to it the veal gravy that was left from

yesterday, and a table -spoonful of fresh butter or

lard, dredged with flour. Cover it, and after

stewing it half an hour by itself, put in two large

table-spoonfuls of well spiced tomato catchup, an

article no family should be without. After the
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catchup is in, 'cover the hash again, and let it

stew half an hour longer. If you have no

catchup, put in with the cold veal at the begin-

ning, two or three large ripe tornatos, peeled and

quartered, or sliced, and seasoned with powdered

mace, nutmeg, and ginger ;
and let all stew to-

gether in gravy or butter. Mushroom catchup
is a good substitute for tomato in hashing cold

meat. If you have neither, put in a large table-

spoonful of tarragon or French mustard, to be

bought in bottles at all the best groceries.

Cold roast venison is very good hashed as above.

VEAL A-LA-MODE. Remove the bone from

a fillet of veal, and make a large quantity of force-

meat or stuffing of grated bread-crumbs
;
beef-

suet or veal-suet minced fine, the grated yellow
rind and juice of a ripe lemon or orange, or some

chopped mushrooms that have been previously

stewed, some grated yolk of hard-boiled eggs, and

some sweet marjoram. Press in the stuffing, till

the hole left by the bone is well filled
;
and also,

put stuffing between the flap and the side of the

meat, before you skewer the flap. Have ready
some lardons or slips of cold ham, or tongue, and

with a larding pin draw them all through the

surface of the veal. Or else, make deep cuts or

incisions throughout the meat, and press down
into each a small thin square bit of bacon-fat,

seasoning every one with a little of the stuffing.

Lay the veal in a deep baking-pan, or iron bake-
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oven. Surround it with nice lard, and bake it

till thoroughly done all through. Then take it

out, skim the gravy, and transfer it to a small

sauce-pan. Stir in a dessert-spoonful of flour;

add a glass of white wine to the gravy, and give
it one boil up. Send it to table in a sauce-tureen,

accompanying the veal.

TERRAPIN VEAL. Take some nice veal,

(from the fillet, or the loin) and cut it into very
small mouthfuls. Put it into a stew-pan. Have

ready a dressing made of six or seven hard-boiled

eggs, minced fine, a small tea-spoonful of made mus-

tard, (tarragon or French mustard will be best,) a

salt-spoon of salt, and the same of cayenne ;
two

glasses of sherry or Madeira, and half a pint of

rich cream. If you cannot conveniently obtain

cream, substitute a quarter of a pound of fresh

butter, divided into four pieces, and each piece

dredged with flour. All the ingredients for this

dressing must be thoroughly mixed. Then, pour
it over the veal, and give the whole a hard stir.

Cover it, and let it stew over the fire for about

ten minutes. Fresh venisoil is excellent, cooked

in this manner. So, also, are clucks, pheasants,

partridges, or grouse, making a fine side dish for

company.

TO HASH COLD MEAT. The best way of

re-cooking cold roast meat, (veal, beef, or pork,)

is to hash it, cutting it into mouthfuls, and stew-
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ing it in its own gravy, without a drop of

water. For this purpose, save as much as you
can of the dripping or gravy that fell from it

when roasting. When you have done basting the
/ O

roast meat, skim off all the fat from the surface,

and strain the gravy through a small sieve. What
is left of it, should be carefully set away in a cold

place. Next day, when it has congealed into a

cake, scrape it with a knife on both sides. If not

wanted for immediate use, cut it in pieces, and

put it up in a jar well covered. Use it (instead

of water) for stews and hashes
;
and if well sea-

soned the meat will be found nearly as good (for

a breakfast dish,) as if not previously cooked.

Whenever it is possible, make your hashes with-

out any water
;
and if you have saved no gravy,

substitute lard, or fresh butter. But gravy or

drippings of the same meat is best. A hash of

cold meat, stewed merely in water, and with no
' *j

seasoning but salt and pepper, is a poor thing.

Cold potatos, when re-cooked, always remain hard

and indigestible. In all cookery it is best to use

fresh vegetables, even if the meat has been pre-

viously drest. Cold meat is of no use for soups or

pies. It is better to slice it, and eat it cold or,

better still to give it the poor. Eoast beef or mut-

ton, if very much underdone, may be sliced and

broiled on a gridiron, and well seasoned with

pepper. Cold roast pork is best sliced plain, and

eaten cold. Ham also.

12
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VEAL CUTLETS IN PAPERS (en papillotes)

Make a nice sauce of sweet herbs, bread-

crumbs, powdered mace and nutmeg, butter and

beaten egg. Lay the cutlets in a deep dish, (hav-

ing first broiled them and saved the gravy,) pour
the sauce over them, with the veal gravy added

to it. Cover them, and let them rest till cold.

Allow, for each cutlet, a sheet of foolscap paper,

cut it into the shape of a heart, and go over it

with sweet oil, or fresh butter or lard. Lay a

cutlet with a little of the sauce upon it, on one-

half of each sheet of paper ;
turn the other half

over the meat. Fold a narrow rim all round, so

as to unite both edges. Begin at the top of the

heart, and pleat both edges together so as to form

a good shape without puckering. When you
come to the bottom, where the paper is to cover

the bone, give it a few extra twists. Broil the

cutlets slowly on a gridiron for half an hour, see-

ing that no blaze catches the papers or put them

in the oven for half an hour. If the papers are

not too much burnt or disfigured, dish the cutlets

still wrapped in them, to be removed by those

who eat them. If the covers are scorched black,

and raffled, take out the cutlets and lay them onOO i >

a hot dish. Serve up with them a dish of mashed

potatos or potatoe cake, browned on the surface

with a salamander. Cdtelettes a la Maintenon, are

mutton or lamb steaks cooked in papers, in the

above manner.
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VEAL STEAKS. Cat the steaks from the

neck, leaving the bone very short, and polishing

what there is of it. Make a seasoning of boiled

onions minced, and sage or sweet marjoram leaves,

or of chopped parsley. Lay on each steak a bit

of fresh butter, spread the seasoning thickly over

each, and fry them in the gravy or drippings of

cold roast veal or beef. They will be the better

for beating them slightly with a rolling pin. Put

into the frying-pan three or four table-spoonfuls

of mushroom or tomato catchup ; or, fry them

with fresh mushrooms or fresh tomatos, sliced.

YEAL CUTLETS. Cut your veal cutlets from

the fillet or round about half an inch thick. Season

them slightly with a little salt and cayenne. Have

ready a pan with grated bread-crumbs, and another

with beaten egg. Have ready, in a frying pan,

plenty of boiling lard, or drippings of cold veal.

Dredge each cutlet slightly with flour
;
then dip it

twice in the pan of beaten egg, and then twice also

in the bread-crumbs. Fry them well, and send

them to table in their own gravy. Saffron, scat-

tered thickly over them while frying, is an im-

provement much relished by the eaters.

Yeal is too insipid to be fried or broiled plain.

If you live where cream is plenty, add to this

fry two or three spoonfuls.

Minced veal, cold, is an excellent ingredient for

forcemeats.
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KNUCKLE OF VEAL AND BACON. Un-

less your family is very small, get two knuckles

of veal, and have them sawed into three pieces

each. Put them into a pot with two pounds of

ham or bacon
;
cover them with water, and stew

them slowl}
7

, skimming them well. Season them

with a little pepper, but no salt, as the bacon will

be salt enough. When the scum ceases to rise,

put in four onions and four turnips, and six pota-

tos pared, and quartered ; also, a carrot and two

parsnips, scraped and cut into pieces. Let the

whole boil till all the meat and all the vegetables

are thoroughly done, and very tender. Drain them

well, and serve up the whole on one large dish,

having other vegetables served separately.

If you wish to have green vegetables, such as

greens, young sprouts, poke, or string beans, fla-

vored with bacon, put them to boil in a pot with

the bacon only, and take another pot for the veal,

and white vegetables, such as onions, turnips, &c.

You may put the veal and bacon on the same dish.

SOUTHERN STEW (of veal.) Peel and boil

a half dozen fresh spring onions, and then drain

them well and slice them thin. Have ready two

pounds or more of nice veal, sliced very thin,

small, and evenly. Lay the veal in a stew-pan,

and season it slightly with salt, and a very little

cayenne. Cover the veal with the sliced onions,

and lay upon them some bits of fresh butter rolled

in flour. If you cannot obtain very excellent
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fresh butter, substitute lard, or cold gravy, or

dripping of roast veal, which last will be best

if you have enough of it. Finish with a flavoi-

ing of powdered nutmeg or mace, and the grated

yellow rind of a fresh lemon.

This stew is very nice. It may be made with

lamb or chicken, cut very small.

YEAL KEBOBBED, (or kibaubed.)Cu.t into

small thin slices some lean veal from the loin,

chump end, or fillet. Trim them into a round or

circular form. Season them with pepper, salt, and

turmeric or curry powder. If onions are liked,

slice some large ones, and lay them on the pieces

of veal. Cover them with slices of ham, cut round

like the veal, but a little smaller. Eoll up the

slices, (the ham inside,) and tie them on skewers.

Then roast or bake theiru When done, take them

off the skewers, and send them to table in the

gravy that has fallen from them. This is a Turkish

dish, and is much liked.

YEAL FEITTEES. Take some thin slices of

cold roast veal, and trim them round or circular.

Beat them with a rolling-pin, to make them very

tender, and season them with a little salt and pepper
and some powdered nutmeg. Also some grated

fresh yellow rind of lemon-peel. Make a very light

batter, of eggs, milk, and flour; in the proportion
of four well -beaten eggs to a pint of milk; and a
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large half pint of sifted flour : the eggs beaten first,

and then stirred gradually into the milk in turn

with the flour. Have ready a frying-pan, nearly

full of boiling lard. Drop into it two large spoonfuls

of the batter. Then put in a slice of the veal, and

cover it with two more large spoonfuls of the batter.

As the fritters are fried, take them up with a per-

forated skimmer, and drain them.

VEAL PATTIES. Mince very fine, some cold

roast veal, or some cold chicken, mixing with it

some cold minced ham, or cold smoked tongue.

Add some yolk of hard-boiled eggs, crumbled or

minced. Season the mixture with powdered mace

and nutmeg, moistened with cream or soft fresh

butter. Have ready some nice puff-paste, rolled

out thin, and cut into oval or circular pieces.

Cover the half of each with the mixture, spread on

evenly and thickly. Then, upon that, fold over

the other half, (uniting both,) and crimp them to-

gether, in very small notches. Brush their out-

sides all over with some raw egg, slightly beaten,

and lay them in large square tin t>ans to bake.

Send them to table on china dishes.

These patties are excellent made of cold game.
The green tops of boiled asparagus will improve
the mixture.

FREED LIVEE. Put into a frying-pan some
nice thin slices of ham or bacon, that have soaked

all night, and fry them in their own fat. Have
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ready your calf's liver, cut into slices not too thin,

as that will render them hard. Take out the ham
as soon as it is done, put it into a hot dish, and

cover it closely. Lay the slices of liver into the

gravy of the bacon that is left in the frying-pan,

spinkling it well with chopped parsley. It must

be thoroughly done. Then dish with the bacon.

To those who like them, some onions will be

thought an improvement to fried liver. First par-

boil the onions : then slice them, season them with

a little salt and pepper, and fry them with the liver.

If lettuces are in season, qiiarter a fresh one, and

lay it under the liver when you dish it, having

previously removed the thickest part of the stalk.

The liver of beef or sheep is not seen at good tables.

It is very inferior to that of calf's, being hard and

coarse.

LAKDED LIYEE. Wash and drain a nice

fat calf's liver. Liver of beef or mutton is never

seen at a good table
; they are hard, coarse, and

tasteless, and only eaten by the poor, while the

livers of veal and poultry are considered very nice.

Divide it into equal portions. Lard them thickly
with small slips of fat bacon, inserted at regular

distances with a larding-needle, and very near each

other. Season the liver with powdered nutmeg
and mace. Put into a stew-pan, in the bottom of

which you have laid a large slice or two of fat

bacon. Let it stew gently, till thoroughly done

and tender throughout. When you take the liver

out of the stew-pan, stir into the gravy left at the
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bottom, some thick catchup, either mushroom or

tomato. Do not send the slices of bacon to table

with the liver.

If liked, surround the liver while cooking, with

small button onions, (peeled and washed,) and see

that they are well done. Serve them up on the

same dish. It is best always to boil onions before

frying them.

STEWED LIVEK. Having soaked a fine

calf's liver for two hours in cold water, cut it into

thick slices, and then cut the slices into mouthfuls.

Chop fine a small bunch of sweet marjoram, and

sprinkle it among the liver, seasoning with pepper,

salt, nutmeg, and powdered mace. Put it into a

stew-pan, and cook it in lard or fresh butter. Make
some nice toast, and dip it for a minute in hot

water, having pared off all the crust. Lay the

toast in the bottom of a deep dish, after covering it

all over with the stewed liver.

LITER RISSOLES. Take a calf's liver, and

remove carefully all the veins. Weigh a pound
of it, boil it, and when cold, mince it very finely
with a quarter of a pound of suet, either of beef or

veal. Add a quarter of a pound of finely grated
bread-crumbs. Season it with cayenne, powdered
mace, and nutmeg, and a very little salt. Mix in

two well-beaten eggs. Shape them into oval forms,
about the size of large walnuts, and fry them in

plenty of boiling hot lard, draining them all on a

perforated skimmer, before they go to table.
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LIVEE PIE. Prepare a fine fresli calf's liver.

Split it in long pieces. Lay it in a pan of cold

water for an hour or two. Afterwards take it out

and wipe it dry, and boil it till tender. Drain it

when done, and chop it large with a slice of cold

ham. Season it with pepper and nutmeg, (no

salt for any thing that has ham
it,) .

and add some

minced sweet marjoram and sweet basil, and two

yolks of hard-boiled eggs, grated or minced. The

grated yellow rind of a fresh lemon will be an im-

provement. Make a very nice light paste, and line

a pie dish with it. Then fill it high with the mix-

ture, laying on the top several pieces of fine fresh

butter. Cover it with a lid of paste, notching the

edges handsomely, and cutting a cross-slit on the

top. Bake it light brown, and serve it up, either

hot or cold. It will be found very nice.

With the same mixture you may make liver

dumplings, enclosing them in a nice paste, and

boiling them
;
or a liver pudding, boiling the mix-

ture in one large paste, and tying it in a cloth,

leaving room for it to swell.

CHITTERLINGS OE CALF'S TEIPE.
This is very delicate and digestible, and is nice at

breakfast, or as a side dish at dinner. To prepare
it for cooking, it should be cut open with scissors,

emptied, and thoroughly cleaned, and then laid all

night, or for several hours, in cold water, slightly

salted. It can be bought of the veal butchers

ready prepared, and run on a wooden skewer.
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"Wash it again just before cooking. Cut it into

small pieces, and boil it slowly till quite tender, in

water enough to keep it well covered. When

entirely done, take it up, drain it, and keep it

warm. Have ready some onions boiled in milk

till quite soft, and sliced thin. Melt some excellent

fresh butter, in milk thickened with flour. Make
a round of very nice toast, with the crust pared off.

Dip it for a minute in hot water
; lay it in the bot-

tom of a deep dish. Cover it thickly with the

onion sauce, and place the chitterlings upon it,

seasoning them with pepper and vinegar. It will

be an improvement to boil with them four or five

blades of mace. Eat vinegar with it, always. Tara-

gon vinegar is best. This dish deserves to be

more in use. Try it.

FRIED CHITTERLINGS. Get chitterlings

ready prepared by the butcher. Wash them, and

let them lie an hour or two in weak salt and water.

Then drain them, cut them in pieces, and parboil

them. Dry them in a clean cloth. Make a batter

of two or three beaten eggs, and a pint of milk,

with a heaped table-spoonful of flour. Put into a

frying-pan an ample portion of the dripping of

roast veal or pork, and when it boils, (having first

dipped each piece of the chitterling into the batter,)

fry them in the dripping. They must be tho-

roughly done. You may fry them in lard, or

fresh butter.

This is a nice breakfast dish.
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BAKED CHITTERLINGS. Having first par-

boiled the chitterlings, lay among them some bits

of fresh butter, season them with powdered nut-

meg, put them into a deep dish, set it into an oven,

and bake them brown.

This is a side dish at dinner.

FINE YEAL PIE. Boil, in two quarts of

water, two unskinned calf's feet, adding the yellow
rind of a large lemon, pared as thin as possible, or

grated, and its squeezed juice. Also, two broken-

up sticks of cinnamon, half a dozen blades of

mace, and two glasses of sweet wine. Boil all

these together (skimming well,) till the calf's feet

are in rags, and all their flesh has dropped from

the bone. Then put the whole into a jelly-bag and

let it drip into a broad bowl. Set it away closely

covered. Have ready two pounds of the parboiled

chump end of a loin of veal cut into sqiiare pieces.

Make a nice puff paste, and line with it a deep pie-

dish. Put the pieces of veal into it, (all the fat cut

off,) and intersperse them with a dozen or more

forcemeat balls, each about as large as an English

walnut. The balls may be made of cold minced

chicken and ham, minced suet, bread-crumbs, and

hard-boiled yolk of egg grated or crumbled fine;

seasoned with sweet herbs, and grated lemon rind.

Or they may be sweet balls of bread-crumbs, butter,

chopped sultana raisins, and chopped citron, sea-

soned with nutmeg. Having dispersed them among
the pieces of veal, put in the jelly made from the
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calf's feet. Cover the pie with a lid of puff-paste,

cut a cross slit in the centre
;
notch the edges, and

bake it brown. This pie is for a company dish.

A PLAIN VEAL PIE. Cut the meat from an

uncooked breast of veal, and stew it in a very little

water. Have ready a pie dish lined with a nice

paste. Put in a layer of stewed veal, with its

gravy, and cover it with a layer of sausage meat :

then veal again, and then sausage meat. Kepeat
this till the dish is full, finishing with the sausage.' O O
Cover it with a lid of paste, and bake it brown.

This is a cheap and easy family pie.

YEAL LOAF. Take a cold fillet of veal, and

(omitting the fat and skin) mince the meat as fine

as possible. Mix with it a quarter of a pound of

the fattest part of a cold ham, also chopped small.

Add a tea-cupful of grated bread-crumbs
;
a grated

nutmeg; half a dozen blades of mace, powdered;
the grated yellow rind of a lemon

;
and two beaten

eggs. Season with a salt-spoon of salt, and half a

salt-spoon of cayenne. Mix the whole well to-

gether, and make it into the form of a loaf. Then

glaze it over with beaten yolk of egg ;
and strew

the surface evenly, all over, with bread rasp-

ings, or with pounded cracker. Set the dish into

a dutch-oven, and bake it half an hour, or till

hot all through. Have ready a gravy made of the

trimmings of the veal, stewed in some of the gravy
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that was left when the fillet was roasted the day
before. When sufficiently cooked, take out the

meat, and thicken the gravy with beaten yolk of

egg, stirred in about three minutes before you take

it from the fire.

Send the veal loaf to table, in a deep dish, with

the gravy poured round it.

Chicken loaf, or turkey loaf, may be made in

this manner.

STEWED CALF'S HEAD. Take a fine, large

calf's head; empty it; wash it clean, and boil it

till it is quite tender, in just water enough to cover

it. Then carefully take out the bones, without

spoiling the appearance of the head. Season it with

a little salt and cayenne, and a grated nutmeg.
Pour over it the liquor in which it has been boiled,

adding a jill of vinegar, and two table-spoonfuls

of capers, or of green nasturtion seeds, that have

been pickled. Let it stew very slowly for half an

hour. Have ready some forcemeat balls made of

minced veal-suet, grated bread-crumbs, grated

lemon-peel, and sweet marjoram, adding beaten

yolk of egg to bind the other ingredients together.

Put in the forcemeat balls, and stew it slowly a

quarter of an hour longer, adding some bits of

butter rolled in flour to enrich the gravy. Send it

to table hot.

EXCELLENT MINCED VEAL. Take three

or four pounds of the lean only of a fillet or loin

of veal, and mince it very finely, adding a slice or
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two of cold ham, minced also. Add two or three

small young onions, chopped small, a tea-spoonful
of sweet marjoram leaves rubbed from the stalks,

the yellow rind of a small lemon grated, and a tea-

spoonful of mixed mace and nutmeg powdered.
Mix all well together, and dredge it with a little

flour. Put it into a stew-pan, with sufficient gravy
of cold roast veal to moisten it, and a large table-

spoonful or more of fresh butter. Stir it well, and

let it stew till thoroughly done. If the veal has

been previously cooked, a quarter of an hour will

be sufficient. It will be much improved by add-

ing a pint or more of small button mushrooms, cut

from the stems, and then chopped small. Also, by
stirring in two table-spoonfuls of cream about five

minutes before it is taken from the fire.

YEAL WITH OYSTERS. Take two fine

cutlets of about a pound each. Divide them into

several pieces, cut thin. Put them into a frying-

pan, with boiling lard, and let them fry awhile.

When the veal is almost done, add to it a pint of

large, fine oysters, their liquor thickened with a

few grated bread-crumbs, and seasoned with mace
and nutmeg powdered. Continue the frying till

the veal and oysters are thoroughly done. Send

it to table in a covered dish.

TERRAPIN YEAL. Take some cold roast

veal, (the fillet or the loin) and cut it into mouth-
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fuls. Put it in a skillet or stew-pan. Have

ready a dressing made of six or seven hard-boiled

eggs, minced fine
;
a small tea-spoonful of tarra-

gon mustard
;
a salt-spoonful of salt

;
and the same

of cayenne pepper ;
a large tea-cupful (half a pint)

of cream, and two glasses of sherry or Madeira

wine. The dressing must be thoroughly mixed.

Pour it over the veal, and then give the whole a

hard stir. Cover it, and let it stew over the fire

for ten minutes. Then transfer it to a deep dish,

and send it to table hot.

Cold roast duck or fowl may be drest as above.

Also, venison.

YEAL OLIVES. Take some cold fillet of

veal and cold ham, and cut them into thin square
slices of the same size and shape, trimming the

edges evenly. Lay a slice of veal on every slice

of ham, and spread some beaten yolk of egg over

the veal. Have ready a thin forcemeat, made of

grated bread-crumbs, sweet marjoram rubbed fine,

fresh butter, and grated lemon-peel, seasoned with

nutmeg and a little cayenne pepper. Spread this

over the veal, and then roll up each slice tightly
with the ham. Tie them round securely with coarse

thread or fine twine
;
run a bird-spit through them,

and roast them well. For sauce, simmer in a- small

sauce-pan, some cold veal gravy with two spoon-
fuls of cream, and some mushroom catchup.



208 MISS LESLIE'S NEW COOKERY BOOK.

YEAL KISSOLES. Take as much fine wheat

bread as will weigh one pound, after all the crust is

cut off. Slice it
; put it into a pan and pour over

it as much rich milk as will soak it thoroughly.*-J /

After it has soaked a quarter of an hour, lay it in

a sieve and press it dry. Mince as finely as pos-

sible a pound of veal cutlet with six ounces of veal

suet
;
then mix in gradually the bread

; adding a

salt-spoonful of salt, a slight sprinkling of cay-

enne, and a small tea-spoonful of powdered mace

and nutmeg mixed; also the yellow rind of a

lemon grated. Beat two eggs, and moisten the

mixture with them. Then divide it into equal por-

tions, and with a little flour on your hands roll it

into oval balls rather smaller than an egg. Strew

over them some dry bread-crnmbs
;
then fry them

in lard or fresh butter drain them well, and send

them to table hot. For gravy (which should be

commenced before the rissoles) put some bits and

trimmings of veal into a small sauce-pan, with as

much water as will cover them
;
a very little pep-

per and salt
;
and three or four blades of mace.

Cover the sauce-pan closely, and let the meat stew

till all the strength is extracted
; skimming it well.

Then strain it
;
return the liquor to the sauce-pan ;

add a bit of butter rolled in flour
;
and squeeze in

the juice of a lemon. Give it a boil up, and then, at

the last, stir in the beaten yolk of an egg. Serve

up this gravy in a sauce-boat, to eat with the ris-

soles.

Instead of stewing meat for the purpose, you

may make this gravy with the drippings of roast
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veal saved from the day before. You have then

onlv to melt it over the fire
; adding the seasoning ;* cj /

and giving it one boil.

Similar rissoles may be made of minced chicken

or turkey.
*f*S*^^-S-fS f-f

TO PEEPAEE SWEETBEEADS. The

sweetbread belonging to the breast of the calf is

far superior to that which is found about the throat,

being larger, whiter, more tender, and more deli-

cate. Always buy them in preference. They should

be set immediately on ice, and prepared for cook-

ing as speedily as possible, for they spoil very soon.

Soak them in warm water till all the blood is dis-

charged. Then put them into boiling water, and

boil them five minutes. After this, lay them im-

mediately in a pan of very cold water. This sudden

transition from hot water to cold, will blanch or

whiten them. Dark-colored sweetbreads make a

very bad appearance. Four are generally sufficient

for a small dish. But as, if well cooked, they are

much liked, it is best to have six; or else eight

upon two dishes. If the sweetbreads are to be cut

up before cooking, remove and throw away the

gristle or pipe that pervades every one. If they
are to be cooked whole, you may leave the pipe in,

to be taken out by the eaters.
vs

For company, it is usual to lard sweetbreads

with slips of fat ham or bacon, or of cold smoked

tongue.

Sweetbreads are used as side-dishes at dinners,

or at nice breakfasts.

13
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SWEETBREAD CROQUETTES. Having
trimmed some sweetbreads nicely, and removed the

gristle, parboil them, and then mince them very

fine. Add grated bread, and season with a very

little salt and pepper; some powdered mace and

nutmeg; and some grated lemon-rind. Moisten.

the whole with cream, and make them up into

small cones or sugar-loaves; forming and smooth-

ing them nicely. Have ready some beaten egg,

mixed with grated bread-crumbs. Dip into it each

croquette, and fry them slowly in fresh butter.

Serve them hot
; standing up on the dish, and with

a sprig of parsley in the top of each.

Sweetbreads should never be used unless per-

fectly fresh. They spoil very rapidly. As soon

as they are brought from market they should

be split open, and laid in cold water. Never

attempt to keep sweetbreads till next day, except
in cold weather

;
and then on ice.

Similar croquettes may be made of cold boiled

chicken
;
or cold roast veal

;
or of oysters, minced

raw, and seasoned and mixed as above.

FRICASSEED SWEETBREADS. Take half

a dozen sweetbreads
;
clean them thoroughly, and

lay them for an hour or two in a pan of water,

having first removed the strings and gristle. Then

put them into a stew-pan with as much rich milk

or cream as will cover them well, and a very little

salt. Stew them slowly, till tender throughout,
and thoroughly clone, saving the liquid. Then
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take them up ;
cover them

;
and set them near the

fire to keep warm. Prepare a quarter of a pound
of butter, divided into four pieces, and rolled

in flour. Put the butter into the milk in which

the sweetbreads were boiled, and add a few sprigs

of parsley cut small
;
five or six blades of mace

;

half a nutmeg grated ;
and a very little cayenne

pepper. Have ready the yolks of three eggs well-

beaten. Return the sweetbreads to the gravy ;
let

it just come to a boil
;
and then stir in the beaten

egg immediately before you take the fricassee from

the fire, otherwise it will curdle. Serve it up in a

deep dish with a cover.

Chickens, cut up, may be fricasseed in this man-

ner.

TOMATO SWEETBEEADS. Cut up a quar-
ter of a peck (or more) of fine ripe tomatos; set

them over the fire, and let them stew with nothing
but their own juice, till they go entirely to pieces.

Then press them through a sieve, to clear the

liquid from the seeds and skins. Have ready four

or five sweetbreads that have been trimmed nicely,

cleared from the gristle, and laid open to soak in

warm water. Put them into a stew-pan with the

tomato-juice, seasoned with a little salt and cay-

enne. Add two or three table-spoonfuls of butter

rolled
.

in flour. Set the sauce-pan over the fire,

and stew the sweetbreads in the tomato-juice till

they are thoroughly done. A few minutes before

you take them off, stir in two beaten yolks of eggs
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Serve up the sweetbreads in a deep dish, with the

tomato poured over them,

SWEETBREADS AND CAULIFLOWERS.
Take four large sweetbreads, and two fine cau-

liflowers. Split open the sweetbreads and remove

the gristle. Soak them awhile in lukewarm water.

Then put them into a sauce-pan of boiling water,

and let them boil ten minutes over the fire. Af-

terwards, ]ay them in a pan of very cold water.

The parboiling will render -them white
;
and put-

ting them directly from the hot water into the

cold will give them firmness. Having washed

and drained the cauliflowers, quarter them, and

lay them in a broad stew-pan with the sweet-

breads upon them, seasoned with a very little

cayenne, four or five blades of mace, and some

nutmeg. Add as much water as will cover them
;

put on closely the lid of the pan, and let the whole

stew for about an hour. Then take a quarter of

a pound of fresh butter, and roll it in two table-

spoonfuls of flour. Add it to the stew with a tea-

cupful of rich milk or cream, and give it one boil

up, not more, or the milk may curdle. Serve it

hot in a deep dish
;
the sweetbreads in the middle

with the gravy poured over them, and the quar-

tered cauliflowers laid handsomely round. This

stew will be found delicious.

Broccoli may be thus stewed with sweetbreads.
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SWEETBKEAD OMELET. For an omelet

of six or seven eggs, take two fine sweetbreads.

Split them, take out the gristle, and soak them in

two lukewarm waters, to extract all the blood.

Then put them into very hot water, boil them ten

minutes, take them out, set them away to cool,

and afterwards mince them small, and season

them with a very little salt and cayenne pepper,

and some grated nutmeg. Beat the eggs (omit-

ting the whites of two) till very light. Then mix

in the chopped sweetbreads. Put three ounces or

more of fresh butter into a small frying-pan, and

place it over the fire. Stir the butter with a spoon,

as it melts, and when it comes to a boil put in the

mixture, stirring it awhile after it is all in. Fry
it a rich brown. Heat the plate or dish in which

you turn it out of the pan. An omelet should

never be turned while frying. The top may be

well browned by holding above it a salamander

or red-hot shovel.

If you wish it very thick, have three sweet-

breads.

"While frying the omelet, lift the edge occasion-

ally by slipping a knife-blade under it, that the

butter may get well underneath.

If omelets are cooked too much they will be-

come tough, and leather-like. Many persons

prefer having them sent to table as soft omelets,

before they have set, or taken the form of a cake.

In this case, serve up the omelet in a deep dish,

and help it with a spoon.
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SWEETBREADS AND OYSTERS. Take
four sweetbreads, and when they have been soaked

and blanched, quarter them, and remove the pipe.

Strain the liquor from three dozen large fresh

oysters, season it with powdered nutmeg and

mace, and a little cayenne. Put the quartered
sweetbreads into a stew-pan, and pour over them

enough of the oyster-liquor to cover them well,

adding, if you have it, three large spoonfuls of

the gravy of roast veal, and a quarter of a pound
of fresh butter, cut into four bits

;
each bit rolled

or dredged in flour. When the sweetbreads are

done, put in the oysters, (first removing their

gristle or hard part,) and take them out again as

soon as they are plumped, which should be in five

minutes. If allowed to boil, the oysters will

shrivel, and become hard and tasteless. Add, at

the last, two wine-glasses of cream, and shake

the pan about, for a few minutes. Serve up in a

deep dish.

SWEETBREAD PIES. Make shells of puff-

paste, and bake them empty. When done, fill

them to the top with the above mixture. Have

ready a lid for each pie, baked on a flat plate, and

lay it on the top of the filling.

STEWED SWEETBREADS. After blanch-

ing them, extract the pipe very carefully, and fill

its place with a stuffing made of cold minced

chicken or veal, minced ham or tongue sweet
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marjoram, nutmeg, grated lemon-peel, and the

crumbled yolks of hard-boiled eggs. Fasten the

openings with small wooden skewers, and put the

sweetbreads into a broad stew-pan with a thin

slice of ham under each, and another on the top
of each, kept in place by a splinter-skewer. Stew

the sweetbreads in the gravy of roast veal, and

before you send them to table take out the

skewers.

Or make a gravy of uncooked trimmings of

veal or beef, stewed slowly in as much water

as will cover them well, and seasoned with pep-

per and salt or, stew with the fresh meat, as

much ham or bacon as will flavor the gravy,

(using no other salt.) When all the essence is

extracted from the meat, stir in a bit of butter

dredged with flour. The flour for gravies should

be browned. Strain the gravy, and add any
other flavoring you like.

To brown flour, spread it evenly on a large

dish or flat tin, and place it before the fire, or in

a rather cool oven. Scrape it up from the edges

where it will get the brownest. Take care it burns

or blackens nowhere. Keep it for use in a dry
tin box.

. i
. - ****^Wvys^^v/^XW^***'*-

-

BAKED SWEETBEEADS. Parboil four

large sweetbreads, having first blanched them.

"When cold, lard them all over the surface, with

slips of bacon the size of small straws. Lay them

in a shallow pan, putting under each sweetbread

a piece of nice fresh butter with a very little flour
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mixed into it. Pour into the pan a glass of nice

white wine, mixed with the juice and grated yel-

low rind of a lemon. Season also with grated

nutmeg. Or for sauce, you may use mushroom

catchup, with a little salad oil stirred into it.

If you do not live in a place where nice fresh

butter is to be obtained, endeavor to do without

butter at all, rather than use that which is strong,

rancid, or too salt. Bad butter tastes through

every tiding spoils every thing, and is also ex-

tremely unwholesome, as decomposition (or in

plain terms putrefaction^ has already commenced.

Rather than use what makes all your food taste

worse instead of better, try to substitute some-

thing else such as beef or fresh -pork drippings,

suet, lard, or olive oil
; or, molasses, honey, or

stewed fruit. We know that with these it is pos-

sible to live in health for years, without tasting

butter. Nevertheless, good butter is a good thing,

and an improvement to all sorts of cookery.

PORK. Young pork has a thin rind or skin,

easily indented by pressing with the finger, and

the lean will break by pinching. If fresh, the

meat is smooth and dry; but if damp and clammy,
it is tainted. If the fat is rough with little ker-

nels, the pig has had a disease resembling the

measles, and to eat it is poisonous. Pigs that
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Lave short legs, and thick necks, are the best.

Pigs fed entirely on slop make very bad pork.

They should be kept up for at least two months,
fed with corn, and not allowed during the time of

fattening to eat any sort of trash. No animal

tastes more of its food than a pig. If allowed to

eat the garbage of fish, they will not only have a

fishy taste, but a smell of fish so intolerable, when

cooking, that such pork cannot be endured in the

house.' During the two months that they are

kept up to fatten, all their food must be whole-

some as well as abundant, and it does them much

good to have soap-suds given to them occasionally.

Let them have plenty of corn, and plenty of fresh

water. They will thrive better and make finer

pork, if their pens are not allowed to be dirty.

No animal actually likes dirt, and even pigs would

be clean if they knew how. It is very beneficial

to young pigs to wash them well in soap and water.

We have seen this often done with great care.

The pork in Spain and Portugal is delicious,

from being fed chiefly on the large chestnuts, of

which there is great abundance in those countries.

These pigs are short-legged and thick-bodied a

profitable species. The best pieces of a pig are the

hind-leg and loin; the next is the shoulder, or fore-

leg. The spare-rib, (pronounced sparrib by the

English,) affords so little meat, and the bones are

so tedious to pick, that it is seldom seen on good

,
American tables, nothing being popular with us

that cannot be eaten fast or fastish.

Pork must be thoroughly cooked
;
done well,
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and completely to the very bone. Who ever asked

for a slice of pork done rare ? Who could eat pork
with the blood appearing, when served ? So it is

with veal. Underdone veal, or underdone chicken,
is not to be thought of without disgust.

Pork, for boiling, is always previously salted or

corned. Fresh pork, however, is very good steiced

or cooked slowly in a very little water, and with

plenty of vegetables in the same pot. The vege-
tables should be potatos, (either sweet or white,)

pared and cut into pieces parsnips the same, or

yams in thick slices. For corned pork cook the

vegetables separately from the meat, or the}
7
"

will

taste too salt and fat. They should be cabbage,
or green sprouts, green beans or peas, green corn,

young poke, squash, pumpkin, or cashaw, (winter

squash,) boiled, mashed, and squeezed.

For salt pork, in winter, have dried beans or

dried peas ;
first boiled, and then baked.

TO EOAST POEK The roasting pieces are

the loin, the leg, the saddle, the fillet, the shoulder

and the spare-rib, (which last is found between the

shoulder or fore-leg,) and the griskin or back-bone.

All roast pork should be well seasoned
;
rubbed

with pepper, salt, or powdered sage or marjoram.
Score the skin with a sharp knife, making deep
lines at regular distances, about an inch apart

Cross these lines with others, so as to form squares

or diamonds. Make a stuffing of minced sage or'

marjoram leaves
;
bread-crumbs

;
if liked, a very
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little minced onion previously boiled; and some

powdered mace. Introduce this stuffing profusely

wherever it can be inserted, loosening a piece of

the skin, and fastening it down again with a small

skewer. In a leg or shoulder you can put in a

great deal at the knuckle. In a fillet or large end

of the leg, stuff the place from whence you have

taken the bone. Put the pork down to roast not

very close to the fire, but place it nearer when

the skin begins to brown. You can soon baste

it with its own gravy ;
and see that it is tho-

roughly cooked, before removing it from the spit.

After taking up the meat, skim the fat from the

gravy, and stir in a little flour to thicken it.

The crackling or skin will be much more crisp

and tender if you go all over it with sweet oil, or

lard, before you put it to the fire.

Always accompany roast pork with apple sauce,

served in a deep dish or a sauce-tureen.

Cold roast pork is very good sliced at tea or

breakfast.

SWEET POTATO POEK. Boil, peel, and

mash a sufficiency of sweet potatos, moistened

with butter and egg. Cover with them the bottom

of a deep dish
;
then put on a layer of slices of

fresh pork, sprinkled with minced sage or marjo-

ram. Next, another thick layer of mashed sweet

potatos ;
then another layer of pork cutlets, and so

on till the dish is full, finishing with mashed sweet

potatos. Bake it brown on the surface.
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CHESTNUT POKE. Where the large Span-

ish chestnuts abound, a similar dish may be made

of layers of chestnuts boiled, peeled, and mashed,
and layers of fresh pork in thin slices.

BOASTED SPARE-BIB. This will do for a

second dish at the table of a very small family.

Eub it all over with powdered sage, pepper, and

salt, and having put it on the spit, lay the thick-

est end to the fire. Dredge it with powdered sage

and baste it with a little butter. When dished,

have ready some mashed potatos made into flat

cakes, and browned on the top, and laid all round

the pork, with some in another dish. Send to table

apple sauce also.

When apples are difficult to procure, substitute

dried peaches, stewed very soft, and in no more

water than remains about them after being washed.

Sweeten them while hot, as soon as you take them

from the fire, mashing them smoothly.

TO DEESS A YOUNG PIG. The pig should

not be more than three weeks old. If not fat, it is

unfit to eat. To be in perfection, a sucking pig

should be eaten the day it is killed, or its good-

ness and tenderness is impaired every hour. It

requires great care in roasting, and constant watch-

ing. The custom of roasting a very young pig has

now gone much into disuse, it being found that
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baking answers the purpose equally well or better,

and is far less troublesome.

The pig should be washed perfectly clean, inside

and out, and wiped very dry. Have ready a stuffing

made of slices of bread, thickly buttered and soaked

in milk, seasoned with powdered nutmeg and mace,

and the grated yellow rind of a lemon, with the hard-

boiled yolk of an egg, crumbled, and a large handful,

or more, of fine bloom raisins, seeded and cut in half,

mix all these ingredients well, and fill with them the

body of the pig, sewing it up afterwards. Or you

may make a plain stuffing of chopped sage and

onions, boiled together, with marjoram ;
and mixed

with bread-crumbs and butter. Having trussed

the pig, with the fore-legs bent back, and the hind-

legs forward, rub it all over with sweet oil, or with

fresh butter tied in a rag. Lay it in a baking-pan,

with a little water in the bottom. Then set it in

an oven, not too hot, and bake it well, basting it

frequently with butter. When done, dish it whole.

Skim the gravy in the pan, and mix in some flour.

Give it one boil up, having first put into it the

chopped liver and heart of the pig, taken out after

it was cooked, and stir in the beaten yolk of an

egg-

The practice is now obsolete of dissecting a pig

before it goes to table, splitting it down the back,

and down the front, and laying the two halves in

reverse positions, or back to back, with one half the

split head at each side, and one ear at each end, the

brains being taken out to enrich the gravy. All

these disgusting tilings have been discarded by the
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better taste of modern epicures. And the pig is

baked and conies to table whole. We have always

thought it a most unfeminine fancy for a lady to

enjoy eating the head of any thing, and the brain

particularly.

PORK STEAKS, STEWED. Take some nice

fresh pork steaks, cut either from the leg or the

loin. Trim off the superfluous fat. Season them
with a little salt and pepper, and plenty of minced

sage. Put in with them, minced onions, sliced

sweet potatos, parsnips, and white potatos cut into

pieces, also some lima beans. Pour in barely suf-

ficient water to cover them
;
or else stew the pork

in a very little lard. Apples cored, pared, and

baked whole; the core-place filled with sugar,

moistened with a very little water, to put in the

bottom of the baking-dish, are a very nice accom-

paniment to pork steaks.

PORK*AND APPLES. Take nice steaks, or

cutlets, of fresh pork. Season them with a little

pepper, and a very little salt. Pare, core, and

quarter some fine juicy apples. Flavor them with

the grated yellow rind and the juice of one or two

lemons, and strew among them plenty of sugar.
Stew them with merely sufficient water to pre-

vent their burning ;
or else a little lard without

water. When thoroughly done, serve all up in the

same dish. If you cannot procure lemons, flavor
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the apple with rose-water, or nutmeg, after it is

cooked. Eose-water evaporates much, in cooking.

POEK STEAKS, FEIED. Cut them thin,

but do not trim off the fat. Sprinkle them well

all over with finely minced sage or sweet marjo-

ram. Lay them in a frying-pan, and fry them well

on both sides, keeping them very hot after they are

done. Wash out the frying-pan, (or have another

one ready, which is better,) and put it over the fire

with plenty of lard, or fresh butter. Have ready

plenty of slices of large juicy apples, pared, cored,

and cut into round pieces. Fry them well, and

when done, take them up on a perforated skimmer,
to drain the lard from them. Sprinkle them with

powdered sugar, and pile them on a dish to eat

with the pork.

Otherwise, send to table with the pork, a dish of

apple sauce made in the usual manner, or a dish of

dried peaches, -stewed, mashed, and sweetened.

POEK APPLE POT-PIE. Make a plentiful

quantity of nice paste. With some of it line the

sides (but not the bottom) of a large pot. At the

very bottom lay a slice offresh pork, with most of

the fat trimmed off. Season it with a very little

salt and pepper, and add some pieces of paste. Next

put in a thick layer of juicy apples, cut in slices,

strewed with brown sugar. Add another layer of

pork, and another of sliced apples. Proceed thus
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till the pot is nearly full, finishing with a lid of

paste, not fitting quite closely. Cut a cross-slit in

the top, through which pour in some sweet cider

to moisten it, and set it to cooking. Keep the pot
covered

;
set it at once over a good fire, but not so

hot as to burn the pie. See that it is well done
before you take it up. It is a convenient dish in

the country at the season of apple picking, cider

making, and pork killing.

Stewed or baked apples are always greatly im-

proved by a flavoring of lemon, rose-water, or

nutmeg.

APPLE POEK PIE. Core, peel, and quarter
some fine juicy baking-apples. Make a nice

paste with fresh butter and sifted flour, and line

with it the bottom and sides of a deep dish.

Put in the apples, and strew among them suffi-

cient brown sugar to make them very sweet. If

you can obtain a fresh lemon, pare off very thin

the yellow rind, and squeeze the juice to flavor the

apples. Prepare some fresh pork steaks, cut thin,
and divested of all the fat except a little at the

edge ; removing the bone. Cover the apples with

a layer of meat, and pour in a tea-cup of sweet cider.

The contents of the pie should be heaped up in the

centre. Have ready a nice lid of paste, and cover

the pie with it, closing and crimping the edge. In

the centre of the lid cut a cross-slit. Put it into a

hot oven and bake it well. This is a farm-house

dish, and very good. Try it.
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Apples have always been considered a suitable,

accompaniment to fresh, pork.

FILLET OF POEK. Cut a fillet or round,

handsomely and evenly, from a fine leg of fresh

pork. Eemove the bone. Make a stuffing or

forcemeat of grated bread-crumbs
;
butter

;
a tea-

spoonful of sweet marjoram, or tarragon leaves;

and sage leaves enough to make a small table-

spoonful, when minced or rubbed fine; all well

mixed, and slightly seasoned with pepper and salt.

Then stuff it closely into the hole from whence the

bone was taken. Score the skin of the pork in

circles to go all round the fillet. These circles

should be very close together, or about half an

inch apart. Eub into them, slightly, a little pow-
dered sage. Put it on the spit, and roast it well,

till it is thoroughly done throughout ;
as pork, if

the least underdone, is not fit to eat. Place it, for

the first hour, not very close to the fire, that the

meat may get well heated all through, before the

skin begins to harden so as to prevent the heat

from penetrating sufficiently. Then set it as near

the fire as it can be placed without danger of

scorching. Keep it roasting steadily with a bright,

good, regular fire, for two or three hours, or longer
still if it is a large fillet. It may require near four

hours. Baste it at the beginning with sweet oil

(which will make the skin very crisp) or with lard.

Afterwards, baste it with its own gravy. When
done, skim the fat from the gravy, and then dredge

14
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in a little flour to thicken it. Send the pork to

table with the gravy in a boat
;
and a deep dish of

apple sauce, made very thick, flavored with lemon,

and sweetened well.

A fillet of pork is excellent stewed slowly in a

very little water, having in the same stew-pot some

sweet potatos, peeled, split, and cut into long

pieces. If stewed, put no sage in the stuffing ;
and

remove the skin of the pork. This is an excellent

family dish in the autumn.

ITALIAN POEK. Take a nice leg of fresh

pork ;
rub it well with fine salt and let it lie in the

salt for a week or ten days. When you wish to

cook it, put the pork into a large pot, with just

sufficient water to cover it; and let it simmer,

slowly, during four hours; skimming it well.

Then take it out, and lay it on a large dish. Pour

the water from the pot into an earthen pan ;
skim

it, and let it cool while you are skinning the pork.

Then put into a pot, a pint of good cider vinegar,

mixed with half a pound of brown sugar, and a

pint of the water in which the pork has been

boiled, and from which all the fat has been care-

fully skimmed off. Put in the pork with the upper
side towards the bottom of the pot. Set it again

over the fire, (which must first be increased,) and

heat the inside of the pot-lid by standing it up-

right against the front of the fire. Then cover

the pot closely, and let the pork stew for an hour

and a half longer ; basting it frequently with the
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liquid around it, and keeping the pot-lid as hot as

possible that the meat may be well browned..

When done, the pork will have somewhat the ap-

pearance of being coated with molasses. Serve up
the gravy with it. What is left of the meat may
be sliced cold for breakfast or luncheon.

You may stew with it, when the pork is put into

the pot a second time, some large chestnuts, pre-

viously boiled and peeled. Or, instead of chestnuts,

sweet potatos, scraped, split, and cut into small

pieces.

PORK OLIVES. Cut slices from a fillet or

leg of cold fresh pork. Make a forcemeat in the

usual manner, only substituting for sweet herbs

some sage-leaves, chopped fine. When the slices

are covered with the forcemeat, and rolled up and

tied round, stew them slowly either in cold gravy
left of the pork, or in fresh lard. Drain them well

before they go to table. Serve them up on a bed

of mashed turnips, or potatos, or of mashed sweet

potatos, if in season.

PIGS' FEET, FRIED. Pigs' feet are fre-

quently used for jelly, instead of calves' feet. They
are very good for this purpose, but a larger num-

ber is required (from eight to ten or twelve) to

make the jelly sufficiently firm. After they have

been boiled for jelly, extract the bones, and put the

meat into a deep dish : cover it with some good cider

vinegar, seasoned with sugar and a little salt and
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cayenne. Then cover the dish, and set it away for

the night. Next morning, take out the meat, and

having drained it well from the vinegar, put it

into a frying-pan, in which some lard has just come

to a boil, and fry it for a breakfast dish.

PORK AND BEANS. Take a good piece of

pickled pork, (not very fat,) and to each pound of

pork allow a quart of dried white beans. The bone

should be removed from the pork, and the beans well

picked and washed. The evening before they are

wanted for cooking, put the beans and pork to soak

in separate pans ; and just before bed-time, drain off

the water, and replace it with fresh. Let them

soak all night. Early in the morning, drain them

well from the water, and wash first the beans, and

then the pork in a cullender. Having scored the

skin in stripes, or diamonds, put the pork into a

pot with fresh cold water, and the beans into

another pot with sufficient cold water to cook them

well. Season the pork with a little pepper, but,

of course, no salt. Boil them separately and slowly
till the pork is thoroughly done (skimming it well)

and till the beans have all burst open. Afterwards

take them out, and drain them well from the water.

Then lay the pork in the middle of a tin pan,

(there must be no liquid fat about it) and the beans

round it, and over it, so as nearly to bury it from

sight. Pour in a very little water, and set the

dish into a hot oven, to bake or brown for half an

hour. If kept too long in the oven the beans will
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become dry and hard. If sufficiently boiled when

separate, half an hour will be long enough for the

pork and beans to bake together. Carefully skim

off any liquid fat that may rise to the surface. Cover

the dish, and send it to table hot.

For a small dish, two quarts of beans and two

pounds of pork will be enough. To this quantity,

when put to bake in the oven, you may allow a

pint of water.

This is a good plain dish, very popular in New

England, and generally liked in other parts of the

country, if properly done

POEK WITH CORN AND BEANS. Boil a

nice small leg of corned pork, skim it well, and boil

it thoroughly. Then have ready a quart, or more,

of fresh string-beans, each bean cut into only three

pieces. Boil the beans for an hour in a separate

pot. In another pot boil four ears of young
sweet corn, and when soft and tender, cut it down
from the cob, with a sharp knife, and mix it with

the boiled beans, having drained them, through a

cullender, from all the water that is about them.

Having mixed them well together, in a deep dish,

season them with pepper, (no salt,) and add a large

lump of fresh butter.

For green beans you may substitute dried white

ones, boiled by themselves, well drained, and sea-

soned with pepper and butter, and mixed in the

same dish before they are sent to table. Or the

mixed corn and beans may be heaped round the

pork upon the same dish.
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To eat with, them make some Indian dumplings
of corn meal and water, mixed into a stiff dough,
formed into thick dumplings, about as large round

as the top of a tea-cup, and boiled in a pot by
themselves.

PORK WITH PEAS PUDDING. Boil a

nice piece of pickled or corned pork, (the leg is the

best,) and let it be well skinned, and thoroughly
cooked. To make the pudding, pick over and

wash through cold water, a quart of yellow split

peas, and tie them in a square cloth, leaving barely
sufficient room for them to swell

;
but if too much

space is allowed for swelling, they will be weak
and washy. When the peas are all dissolved into

a mass, turn them out of the cloth, and rub them

through a coarse sieve into a pan. Then add a

quarter of a pound of fresh, butter, mixed well

into the peas, and a very little pepper. Beat light,

three yolks and one whole egg, and stir them into

the peas a little at a time. Then beat the whole

very hard. Dip your pudding-cloth into hot

water
; spread it out in a pan, and pour the mix-

ture into it. Tie up the cloth, and put the pudding
into a pot of boiling water. Let it boil steadily

for at least an hour. When done, send it to table,

and eat it with the pork.

Next day, if there is much left, boil both the

pork and the pudding over again, (the remains of

the pudding tied in the cloth.) Let them boil till

thoroughly warmed throughout. Cut them in slices.

Place them on the same dish, the pork in the
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middle, "with slices of pudding laid round, and send

them to the breakfast table, for strong healthy

eaters.

SAUSAGE-MEAT. To fifteen pounds of the

lean of fresh pork, allow five pounds of the fat.

Having removed the skin, sinews, and gristle,

chop both the fat and lean as fine as possible, and

mix them well together. Eub to a powder suffi-

cient sage-leaves to make four ounces when done.

Mix the sage with two ounces of fine salt, two

ounces of brown sugar, an ounce of powdered black

pepper, and a quarter of an ounce of cayenne. Add
this seasoning to the chopped pork, and mix it

thoroughly. Pack the sausage-meat down, hard

and closely, into stone jars, which must be kept in

a cool place, and well covered. When wanted for

use, make some of it into small fiat cakes, dredge

them with flour, and fry them well. The fat that

exudes from the sausage-cakes, while frying, will

be sufficient to cook them in.

SAUSAGE DUMPLING. Make a good paste

in the proportion of three mashed potatos, and a

quarter of a pound of finely minced suet to a quart

of flour. Koll it out into a thick sheet. Fill it

with the best home-made sausage meat. Lay
the sausage meat in an even heap on the sheet of

dough, and close it up so as to form a large round

dumpling. Dip a square cloth in boiling water,

shake it out, dredge it with flour, and tie the
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dumpling in it, leaving room for it to swell. Put

it into a pot of boiling water, and keep it boiling

hard till thoroughly clone. Do not turn it till

immediately before it goes to table. It requires

no sauce but a little cold butter. It may be made

into several small dumplings.

VEAL AND SAUSAGE PIE. Line a deep
oval dish with a very nice paste. Lay at the bot-

tom a thin veal cutlet, seasoned with powdered
mace. Place upon it some of the best sausage

meat, spread thin
;
then another veal cutlet, and

then more sausage. Eepeat this till the dish is

full, finishing with sausage meat on the top. Then

cover the pie with a rather thick lid or upper

crust, uniting the two edges at the rim, by crimp-

ing or notching them neatly. Make a cross slit

in the centre of the lid. Bake the pie well, and

serve it up hot.

Put no water into this pie, as the veal and the

sausage will give out sufficient gravy. We recom-

mend this pie.

If you live where veal cannot always be pro-

cured, substitute chicken or turkey, boiled and

cut up, and covered with layers of sausage; or

else thin slices of venison
;
or else, the best part

of a pair of boiled or roasted rabbits.

BOLOGNA SAUSAGES. Take three pounds
of the lean of a round of corned or salted beef,
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and three pounds of the lean of corned or salted

pork. Boil them for an hour in separate pots,

Take them up, let them grow cold, and chop them

separately. Chop also, very fine, two pounds
of the fat of bacon, and one pound of beef suet.

When these things are all separately minced, mix

them well together, seasoning them well with

chopped sage, sweet marjoram, black pepper, and

powdered mace. Also, if liked, two or three

boiled onions minced very small. Have ready
some of the large skins commonly used for these

sausages. The skins must have been carefully

emptied, washed, and scraped till quite transpa-

rent. Fill them with the above mixture, stuffing

it in hard and evenly with a sausage-stuffer, sew-

ing and tying both ends securely. Put the sau-

sages into a brine or pickle, such as is made for

ham, of salt, brown sugar, and molasses mixed

with water, and strong enough to bear up an egg.

Let the sausages remain a week in this pickle,

turning them every day, and keeping it closely

covered. Then take them out and hang them up
to dry, tied in strings or links. Smoke them for a

week over a fire of oak sticks or corn-cobs. Af-

terwards, rub them over with salad oil, which is

much the better for being mixed with ashes of

vine twigs.

Sausages made faithfully as above, will be found

equal to the real Bologna, by the lovers of this

sort of relish. When it is eaten they are sliced

very thin. Few ladies eat them.
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HOG'S HEAD CHEESE. Hog's head cheese

is always made at what is called
"
killing time."

To make four cheeses of moderate size, take two

large hog's heads; two sets, (that is eight feet,)

and the noses of all the pigs that have been killed

that day. Clean all these things well, and then boil

them to rags. Having drained off the liquid

through a cullender, spread out the things in large

dishes, and carefully remove all the bones, even

to the smallest bits. With a chopper mince the

meat as fine as possible, and season it well with

pepper, salt, sage, and sweet marjoram, adding
some powdered mace. Having divided the pre-

pared meats into four equal parts, tie up each

portion tightly in a clean coarse cloth, and press

it into a compact cake, by putting on heavy

weights. It will be fit for use next day. In a

cool dry place it will keep all winter. It requires

no farther cooking, and is eaten sliced at break-

fast, luncheon, or supper. If well made, and well

seasoned with the herbs and spices, it will be found

very nice for a relish.

LIVER PUDDINGS. Boil some pigs' livers,

and when cold mince them, adding some cold

ham or bacon, in the proportion of a pound of

liver to a quarter of a pound of fat bacon. Add
also some boiled pigs' feet, allowing to each pound
of liver four pigs' feet boiled, skinned, boned, and

chopped. Season with pepper, powdered mace or

nutmeg, and sweet herbs, (sweet basil and marjo-
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ram.) Put the mixture (packed hard,) into

straight-sided tin or white ware pans, and cover

them with a clean cloth. Put heavy weights on.

the top. Cover them also with folded brown paper,

and set them in a cool dry place. They will be fit

to eat next day. Slice them thick, and send them to

the tea or breakfast table. Or you may fill with

the mixture, some nicely cleaned and very tran-

sparent sausage skins, (of a large size,) and tie up
the ends with coarse brown thread, to be removed

before going to table.

You may cut them into large pieces, and broil

them, or fry them in lard.

Calves' liver makes still nicer puddings.

Keep liver puddings in flat stone jars.

Never use newspaper to cover or wrap up any

thing eatable. The black always rubs off, and

the copperas in the printing ink is very poisonous.

HAM, etc.

BRINE FOR PICKLING MEAT. To every

four gallons of water allow four pounds of fine salt,

two ounces of saltpetre, three pounds of brown

sugar, and two quarts of West India molasses.

Boil the whole together, stirring it well, and skim-

ming it after stirring. When clear, let it cool.

The meat being clean and dry, rub it all over with

ground red pepper. Then put as much meat
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into the pickiing-tub as can be very well covered

by the brine, which must be poured on cold.

Let it remain six weeks in the pickle, (carefully

taking off the scum,) and turning each piece every

day. Afterwards, hang it till it is dry outside,

and then smoke it well for a fortnight, hanging it

high above the fire with the large end downward.

The fire in the smoke-house should be steadily

kept up all the time. Hickory or oak is the best

wood for this purpose. On no accaunt use pine,

cedar, spruce, or hemlock. They will communi-

cate to the meat a strong taste of turpentine, and

render it uneatable. A fire made of corn-cobs is

excellent for smoking meat, and they should be

saved for that purpose. When the meat is smoked,
rub it all over with ground pepper to prevent in-

sects, and sew up all the pieces in new cotton

cloths, coarse and thick, and then white-wash

them. We have seen ham-covers, painted with

flowers and gilded. Since California, gilding per-

vades the land.

This pickle will be found excellent for hams,

bacon, tongues, or beef. Meat for pickling must

be very fresh, and of excellent quality. Before

sewing it up in covers see that it is free from in-

sects. If to go to sea, pack in boxes of powdered
charcoal for a long voyage. For a short one,

barrels of wood-ashes will do.

TO CUKE HAMS. To make good hams the

pork must be of the best quality. No animal tastes
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so much of its food as the pig. In America, we

consider a pig
" killed off the slop" as unfit to

eat
;
and so he is. All our pigs are kept up in a

pen, and fattened with indian corn, or corn/meal,

for several weeks previous to killing. A hundred

pounds of corn meal, (mixed with water to about

the consistency of very thick mush,) is said to be

equal in fattening pigs to two hundred pounds of

dry-shelled corn. They should be kept up, and well

fed for eight weeks
;
and occasionally, in the coun-

try, where such fruits are superabundant, the pigs

should have a regale of melons, peaches, &c.

This we have seen, and the pork was, of course,

very fine. The hams or hind-quarters are consi-

dered the most valuable part of the animal. They
are cured in various modes. But the Newbold

receipt has hitherto been the most popular. Mr.

New-bold was a Pennsylvania farmer. The follow-

ing directions, we believe, are authentic.

For one hundred pounds of fine pork, take

seven pounds of coarse salt, five pounds of brown

sugar, two ounces of saltpetre, half an ounce of

pearlash, and four gallons of water. Boil all to-

gether, and skim the pickle when cold. Pour it

on the meat. Let hams or tongues remain in the

pickling-tub eight weeks. Before it is smoked,

hang it up and dry it two or three days. Three

weeks will be sufficient for pickling beef. Pre-

vious to sewing the hams in cases, rub them all

over with ground black pepper.

Soap-suds given frequently to pigs, when kept

up to fatten, will greatly promote their health.
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BOILED HAM. Having soaked a fine ham
from early in the evening till near bed-time, put-

ting it into warm water, and changing that water

about ten or eleven o'clock wash and brush it

well in the morning, and trim it so as to look

nicely all over. Lay at the bottom of the ham-

boiler a bed of nice fresh hay, which will greatly

improve the flavor. Let the hock bone be sawed

off short. A long shank bone looks very awk-

ward. Place the ham upon the hay pour in.

plenty of cold water, and keep it simmering very

slowly an hour before you allow it to boil. Then
increase the heat gradually, and keep the ham boil-

ing steadily for four, five, or six hours, according to

its size and age. An old ham requires more soak-

ing and boiling than a new one. Skim it fre-

quently after the boiling begins. It will be much

improved by transferring it to a spit, (having
taken off the whole skin,) and roasting the ham,
for the last two or three hours, basting it with its

own essence. Save the skin to cover the cold ham,
and keep it fresh. Before it goes to table cover

the ham with grated bread-crumbs, sifted on so as

to form a slight crust.

If the ham is to be eaten cold, and is intended

for company, brush it all over with beaten yolk
of egg. Then dredge on sufficient grated crumbs

to form a crust half an inch thick, and finish by

going all over it with cream. Set it to brown in

an oven, or put it on the spit of a roaster. When,

cold, this glazing will be found surpassingly fine.

Decorate the hock with white paper, handsomely
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cut, or with a bunch of flowers cut out of vege-

tables.

Carve a ham in very thin slices if cut thick,

they have not the same taste, besides looking un-

genteelly.

BAKED HAM. For baking, take a small ham,
or part of a large one, trimmed and made of good

shape, cutting away whatever looks unsightly

Have the bone sawed off at the knuckle, or end

of the hock. The evening previous to cooking,

lay the ham in soak in a large pan of hot water.

At bed-time pour off the water, and renew it.

Keep it closely covered all night. In the morn-

ing wash and brush it well. Make a coarse paste

of coarse flour mixed with water only, and roll it

out about an inch thick. Line a clean iron bake-

oven with this, and put in the ham, reserving

enough of paste to cover the top. Pour in a very
little water, merely sufficient to keep the ham.

from burning. Put on the lid of paste, and having
wet the edges slightly press them together, so as to

unite closely the top and bottom crust. Bake it

over a steady fire, from four to five or six hours,

or more, according to its size. When done, skim

the gravy, remove the paste, (which is of no far-

ther use,) and take off the skin of the ham.

Dredge it all over with finely grated bread-

crumbs, before it goes to table. A ham can

scarcely be cooked too much, and too slow. The

general fault is in cooking them too little, and too

fast, A ham of the smallest size will require at
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least four hours baking or boiling, even after it

has been all night in soak. Save the skin whole,

to cover the cold ham when it is put away in the

pantry.

When a cooked ham is nearly all used up, take

what remains, cut it all off from the bone, and

stew the bits in a little water, till they are all to

rags. You will find the essence an improvement
to gravies, strained from the fragments.

MADEIRA HAM. This is a dish only seen

at dinner parties. No one can believe, for a mo-

ment, that hams really cooked in Madeira wine

are served up every week at hotels, particularly

at those houses where there is no other superfluity,

and where most of the great dishes exist only in

the bill of fare. A genuine Madeira ham is

cooked as follows : Take a ham of the very finest

sort
;
should be a Westphalia one. Lay it in hot

water, and soak it all day and all night, changing

the water several times, and every time washing
out the pan. Early in the morning of the second

day, put the ham into a large pot of cold water,

and boil it slowly during four hours, skimming it

well. Then take it out, remove the skin entirely,

and put the ham into a clean boiler, with sufficient

Madeira wine to cover it well. Boil, or rather

stew it, an hour longer, keeping the pot covered

except when you remove the lid to turn the ham.

When well stewed take it up, drain it, and strain

the liquor into a porcelain-lined saucepan. Have
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ready a sufficiency of powdered white sugar.

Cover the ham all over with a thick coating of

the sugar, and set it into a hot oven to bake foro

an hour.

Mix some orange or lemon-juice with the liquoi

adding plenty of sugar and nutmeg. Give it one

boil up over the fire, and serve it up in a tureen,

as sauce to the ham.

What is left of the ham may be cut next day
into small pieces, put into a stew-pan, with the

remains of the liquor or sauce poured over it, and

stewed for a quarter of an hour or more. Serve

it up all together in the same dish. While it is

on the fire, add a little butter to the stew.

BROILED HAM. Ham for broiling or frying

should be cut into thin slices the evening before,

trimmed, and laid in a pan of boiling water,

which, near bed-time, should be changed for cold

water, and very early in the morning for boiling

water, in which it should lie half an hour to soak

still longer. If ham is not well soaked previously,

it will, when broiled or fried, be disagreeably

hard and salt
;
the salt frying out to the surface

and forming a rough unpleasant crust, which will

create thirst in the eaters for hours after. Much
of the salt of a ham goes off in boiling, but if it

is not boiled or soaked, the salt comes out to the

surface and there it sticks. The slices being cut

thin and nicely trimmed, they should be broiled

on a very clean gridiron over a clear fire, and so

15
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well done that they incline to curl up at the edges.
Dish them hot, and lay on every slice a very small

bit of fresh butter, and sprinkle them with pepper.

FKIED HAM. Ham for frying need not be

quite so thin as for broiling. Put but little butter

in the frying-pan, as their own fat is generally
sufficient to cook them. Break an egg over the

middle of each slice, and let it cook till the white

is set, and the yolk appears round and yellow

through it. Before it goes to table trim off nicely
the discolored and rasped edsces of the fried eggsOo o Co

They look disgusting when left on.

Cold ham is excellent for broiling or frying,

and very nice without any further cooking. Send

it to table strewed with either nasturtion flowers,

pepper-grass, or parsley. All these things have

a fine flavor of their own, especially nasturtions.

XICE FEIED HAM. Having scalded and

soaked some nice ham, cut it into rather thick

slices, and then cut these slices into mouthfuls or

little narrow slips. Put them into a hot frying-

pan, and fry them well. When done, season them

with pepper and nutmeg, and serve them up in

their own gravy. It will be an improvement to

add a beaten egg just before they go to table.

You may add to the ham some bits of cold boiled

chicken, pulled in little slips, from the breast, and

fried with the ham, adding
1 a little fresh butter.

/ tj
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SLICED HAM. Slice very thin some cold

boiled ham, and let the slices be nearly of the same

size and appearance, making them look as hand-

some as you can. Cover them with fresh green

pepper-grass at a summer breakfast or tea-table;

and decorate the pepper-grass by interspersing with

it some nasturtion flowers, which are very nice to

eat, having a taste agreeably and slightly pungent.

Pepper-grass and nasturtions, are very appetizing

accompaniments to nice bread and butter.

DISGUISED HAM. Scrape or grate a pound
of cold boiled ham, twice as much lean as fat.

Season it slightly with pepper and a little powdered
mace or nutmeg. Beat the yolks only, of three

eggs, and mix with them the ham. Spread the

mixture thickly over slices of very nice toast, with

the crust pared off, and the toast buttered while hot.

Brush it slightly on the surface with white of egg,

and then brown it with a red hot shovel or sala-

mander. This is a nice breakfast dish.

HAM CAKE. This should be made the day
before it is wanted. Take the remains of a cold

ham. Cut it into small bits, and pound it well

(fat and lean together) in a marble mortar, adding
some butter and grated nutmeg; or a little cream,
sufficient to moisten it throughout. Fill a mould

with the mixture, and set it for half an hour into

a moderate oven. When ready for use, set the
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mould for a few minutes into hot water, and then

turn out the ham cake on a dish. Cover the sur-

face all over with a coating of beaten white of egg.
And before it is quite dry, decorate it with capers,
or pickled nasturtion seeds, arranged in a pattern.

Send small bread rolls to the supper table with
the ham cake.

HAM OMELET. Mince very fine some cold

boiled ham, (twice as much lean as fat,) till you
have a half pint. Break six eggs, and strain

them into a shallow pan. Beat them till very
light and thick, and then stir in gradually the

minced ham. Have ready, in a hot omelet pan,
three table-spoonfuls of lard. When the lard boils,

put in the omelet mixture and fry it. Occasionally

slip a knife under the edge to keep it loose from
the pan. It should be near an inch thick, as a

9

ham omelet is best not to fold over. Make it a

good even shape ;
and when one side is done, turn

the other and brown it. You can turn it easily
with a knife and fork, holding carefully, close to

the omelet, the hot dish on which it is to go to

table. Dredge the surface with a little cayenne.
Omelets may be made in this manner, of smoked

tongue, or oysters chopped, cold sweetbread, as-

paragus minced, boiled onions, mushrooms, &c.

A good allowance for a small omelet is the above

proportion of eggs and lard, or fresh butter
;
and

a large tea-cup of the seasoning article, which must

always have been previously cooked.

They are much lighter when served up of their
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full size, and not folded over in halfs. A large

omelet must have from eight to ten, or a dozen

eggs. It is best to bake all omelets of the six egg

size, and have more in number if required.

HAM TOAST. Make some very nice slices

of toast, with all the crust trimmed off; and dip

each toast for an instant into a bowl of hot water,

then butter it slightly. Have ready some grated
cold ham, and spread it thick over each slice of

toast. Tongue toast is made in the same manner.

SANDWICHES. Spread some thin slices of

bread very thinly with nice fresh butter, and lay

a thin slice of cold ham (the edges neatly trimmed)
between every two slices of bread and butter.

You may make them so thin, as to roll up a

number being piled on a plate.

BISCUIT SANDWICHES. This is a very
nice and very pretty dish for a supper table. Have

ready one or two dozen of fresh soft milk biscuit.

Split them, and take a very little of the soft crumb

out of each biscuit, so as to make a slight hollow.

Butter the biscuits with very nice fresh butter, and

fill them liberally with grated ham or tongue.

Stick rqtind the inside of the edges, full sprigs

of pepper-grass, or curled parsley, or the green

tops of celery. Arrange the sprigs closely and
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handsomely, so as to project out all round the

sides, forming a green border or fringe. We
highly recommend biscuit sandwiches.

POTTED HAM. Take some cold ham, slice

it, and mince it small, fat and lean together. Then

pound it in a mortar; seasoning it as you proceed

with cayenne pepper, powdered mace, and pow-
dered nutmeg. Then fill with it a large deep pan,

and set it in an oven for half an hour. Afterwards

pack it down hard in a stone jar, and fill up the

jar with lard. Cover it closely, and paste down a

thick paper over the jar. If sufficiently seasoned,

it will keep well in winter; and is convenient for

sandwiches, or on the tea-table. A jar of this will

be found useful to travelers in remote places.

Tongue may be potted as above.

TO PKEPARE BACON. All pieces of pork

that, after pickling, are dried and smoked, come

under the denomination of bacon
; except the hind-

quarters or legs, and they are always called ham,
and are justly considered superior to any other

part of the animal, and bring a higher price. The

shoulders or fore-quarters, the sides or flitches, the

jowl or head, and all the other parts, are designated

as bacon; and in some places they erroneously

give that name to the whole animal, if cured, or

preserved by the process of smoking.
To prepare bacon for being cooked, examine it
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well, and scrape it carefully, and trim off all mi-

sightly parts. If the fat is yellow, the meat is

rusty or tainted, and not fit to eat. So, also, if on

the lean there are brownish or blackish spots.

All sorts of food, if kept too long, should be

thrown away at once.

If perfectly good, prepare the bacon for cooking,

by washing it well, and then soaking it for several

hours in a pan full of cold water, removing the

water once or twice during the process. If the

bacon is salt and hard, soak it all night, changing
the water at bed-time, and early in the morning.
Ham should also be soaked before cooking.

A dish of broiled ham is a nice accompaniment
to one of calves' chitterlings, at breakfast.

TO BOIL BACON. Put two or three pounds
of nice bacon into a pot with plenty of cold water,

and let it simmer slowly for an hour before it be-

gins to boil. Skim it well, and when no more

scum rises, put in the vegetables which are usually

eaten with bacon, and which taste better for boil-

ing with the meat. These are young greens, or

sprouts, very young roots and leaves of the poke

plant, and green beans strung and cut in half

not smaller. On no account should any other vege-

tables be boiled with bacon. When the bacon is

so tender as to be easily pierced through with a

fork, even in the thickest places, take it up and

drain it well in a cullender or sieve. Eemove the

skin. Then take up the vegetables and drain them
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also, pressing out all the liquid. Season them with

pepper only. Send the meat to table with the ve-

getables heaped round
it, on the same large dish,

(the cabbage being chopped, but not minced fine.)

Potatos, squashes, peas, asparagus, &c., should

never be boiled in the same pot, or served up in

the same dish with bacon, which is too plain a dish

for any but a country table
;
while a ham is a de-

licacy for the city, or for any place.

BACON AND BEANS. Scrape and trim a

nice piece of bacon, (not too fat,) and see that no

part of it looks yellow or rusty, or shows any ap-

pearance of being too old. If so, do not cook it,

as it is unwholesome, unpalatable, and unfit to eat.

A shoulder is a good piece to boil. The best of the

animal, when smoked, is, of course, the ham or leg.

We are now speaking of the other pieces that,

when cured, are properly called bacon, and are

eaten at plain tables only.

The meat, if very salt, is the better for being

put in soak early in the morning, or the night be-

fore. Afterwards put it into a pot, and boil and

skim it till tender. Have ready a quart or two of

fresh green string beans, cut into three pieces, (not

more) ; put them into the pot in which the bacon is

boiling, and let them cook with the meat for an

hour or more. When done, take them out, drain

them well
;
season them well with pepper, and send

them to table on a separate dish from the bacon.

Many persons like so well this bacon flavor, that
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they always, when boiling string-beans, put a

small piece of bacon in the pot, removing it before

the beans are sent to table.

With bacon and beans, serve up whole potato
boiled and peeled and in the country, where cream

is plenty, they boil some with butter, and pour it

over the potatos, touching each one with pepper.

BEOILED HAM OK BACOK Wash and

trim a nice piece of bacon
;
soak it all night, or for

several hours, in cold water. In the morning scald

it with boiling water. Let it lie till cool, then

throw away the water, and scald it again. Cut it

into thin slices, very smooth and even
;
the rind

being previously pared off. Curl up the slices, roll-

ing them round, and securing them with wooden

skewers. Broil them on a gridiron, or bake them

in a Dutch oven. If cut properly thin, they will

cook in a quarter of an hour. They must not

be allowed to burn or blacken. Before you
send them to table, take out the skewers. They

may be cooked in flat slices, without curling, but

they must be cut always very thin. Slice some

hard-boiled eggs, and lay them on the meat.

Season with black "pepper.

Gold boiled ham cooked as above, will require

no soaking, and can be speedily prepared for a

breakfast dish. Lay sprigs of parsley on the ham.

Serve up with them mashed potatos made into

balls, or thick flat cakes, and browned on the sur-

face with a red-hot shovel.
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STEWED HAM. Cut sometliin slices of cold

boiled ham. Season them slightly with pepper.
No salt. Lay them in a stew pan with plenty of

green peas or lima beans, or else cauliflowers, or

young summer cabbage, quartered, and the thick

stalk omitted. Add a piece of fresh butter, or a

very little lard. Put in just water enough to keep
the things from burning. When the vegetables

are quite done, add a beaten egg or two, and in five

minutes, take up the ste^v and send it to table.

STEWED BACON. Take a small piece of

bacon, not too fat or salt. It had best be soaked

in cold water the night before. Put it into a pot,

with a large portion of string beans, each cut into

three pieces, (not more,) or else some cabbage, or

young cabbage sprouts. Early in the spring, the

young stalks of the pokeberry plant will be found

excellent with stewed bacon. Stew the bacon and

vegetables in just water enough to cover them all;

skimming frequently. Drain all, through a cul-

lender, when done. Have a dish of boiled potatos

also. A molasses indian pudding is a good con-

clusion to this homely dinner.

PREPARED LARD. As soon as it is cut off

from the newly killed pork, put the fat into a crock,

or deep earthen pot. Cover the crock with its own

lid, and let it stand all night in a cool place. Next

day, cut it into small bits, (carefully removing all
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the fleshy particles of lean) ;
and then put the fat

into a very clean pot, without either water or salt.

The pot should not be more than half full of pork-

fat. Let it boil slowly, (stirring it frequently from

the bottom, lest it burn,) till it becomes quite clear

and transparent. Then ladle it into clean pans.

When almost cold, put it into stoneware jars,

which must be closely covered, and kept in a cool

place. If it is to go to a distance, tie it up in new

bladders.

There are two s^rts of pork-fat for lard. The

leaf-fat, which is best
;
and the fat that adheres to

the entrails. These two fats should be boiled

separately.

The large entrails, whose skins are to be used

for sausages, must be cleaned out carefully, well

scraped, and thrown into strong salt and water

for two days, (changing the brine the second day,)

and afterwards into strong lye for twenty-four

hours. Lastly, wash them in fresh water. We
think it much better to dispense with the skins

altogether ; keeping your sausage meat in jars, and

frying it in cakes when wanted for use. Its own

fat (as it exudes) will cook it.

Never use bad butter when you can obtain good

lard, for frying, and other purposes.
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VENISON.

You may judge of the age of venison by looking

at the hoof, which is always left on the leg. The

deer is young if the cleft of the hoof is small and

smooth
;
but large and rough, if he is old. Buck

venison is considered better than the meat of the

doe. The haunch, or hind-quarter, is the best part,

and the fat upon it should be thick and white.

The shoulder, or fore-quarter, is the next best piece.

The saddle comprises both hind-quarters ;
and

these, for a large company, are always cooked

together.

To eat venison in perfection, it should be killed

when the deer can find plenty of fresh food in the

forest, and when they have fattened on the abund-

ance of wild berries, which they can obtain during
the autumn. In winter, they are brought into the

cities, lean, hard, dry, and black, and the meat

infested all through with small threadlike white

worms; showing that decomposition has com-

menced, and requiring the disguise of spices, wine,

currant jelly, &c., to render it eatable, not wholesome,

for every sort of food in the slightest degree tainted

is utterly injurious to health, and cannot often be

eaten with impunity.
It never was very fashionable, in America, to eat

spoiled victuals, and it is now less so than ever.

Fortunately, in our land of abundance,
" we do not

see the necessity
'
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HAUNCH OF VENISON. To prepare a

naunch of venison for roasting (we will suppose it

to be perfectly good and well kept,) wipe it tho-

longhly all over with, clean cloths, dipped in luke-

warm water, and then go over it with clean dry
cloths. Trim off all unsightly parts. Lay over

the fat a large sheet of thick brown paper, well

buttered, and securely tied on with twine. Or else

make a coarse paste of brown meal, and cover it

with that. Place it before a good steady fire, and

let it roast from three to four hours, according to

its size. After roasting well for three hours, re-

move the covering of paper or paste, and baste the

meat well all over
;

first with dripping or butter,

and then with its own gravy, dredging it very

slightly with browned flour. Skim the fat off the

gravy, and send the venison to table plain, with

sweet sauce of black currant jelly, or raspberry

jam, in a glass dish with a spoon in it.

VENISON STEAKS, BEOILED. Cut the

steaks not quite an inch thick. Trim them nicely,

and season them with a little black pepper and salt.

Have ready, over a bed of clear bright hot coals

from a wood fire, a gridiron with grooved bars to

catch the gravy. Put down the steaks, and when
one side is quite done turn the other, and broil that.

Yenison should always be very thoroughly done.

Before you take up the steaks, lay a bit of nice

fresh butter upon each. Take them up on a hot

dish, and keep them warm. Pour off the gravy into
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a small saucepan. Give it a boil over the fire, and

skim off all the fat from the surface. Stir into it

some nice wine, and serve up with the steaks a

deep dish of cranberry, or peach sauce, or a large

cup of grape jelly.

STEWED VENISON STEAKS. Take some

fine steaks offreshly killed venison. Cut them from

the upper part of the leg. Make a forcemeat, or

stuffing, with bread soaked in milk, mixed with,

fresh butter, with chopped s :eet marjoram and

sweet basil
;
or some boiled onions, minced small,

and mixed with chopped sage, which may be boiled

with the onion, and seasoned with a very little salt

and pepper. Spread the stuffing thickly over the

inside of the steaks. Then roll them up, and tie

them round with packthread, or secure them at the

ends with wooden skewers. Put the steaks into a

stewpan with some fresh butter or lard, or some

drippings that have been left of roast venison the

day before. Let them stew (keeping the pan

covered) till thoroughly done. Then dish them

with the gravy round them. Serve up with them

a sauce of stewed cranberries, or stewed dried

peaches.

You may stew lamb or mutton cutlets in the

same manner, but do not use mutton dripping.

"Water (a very small quantity) is best for them.

Veal cutlets may be stewed exactly like venison..
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HASHED VENISOK Take the remains of

cold roast venison, from which sufficient gravy or

dripping has been saved to cook the meat again,

without any water at all. It would be well if this

were done in all hashes made from cold meat. For

want of drippings, use butter or lard. Cold meat

stewed in water is weak and unpalatable.
Two or three large spoonfuls of mushroom, or

tomato catchup, are improvements to all hashes.

If nothing better can be obtained use onions, always

previously boiled to render them less strong.

Minced sweet herbs are excellent seasoning for

hashes. Also minced tarragon leaves
; they give

a peculiar flavor that is very generally liked.

Fresh tarragon is in season in July, August, and

September.
French mustard (to be obtained at all the best

grocery stores) is a great improvement to hashes

and stews. Stir in at the last, one or two large

table-spoonfuls. The chief ingredient of French

mustard is tarragon.

A FINE YENISON PIE. Cut steaks from a

loin or haunch of venison, which should be as

freshly killed as you can get it. The strange and

absurd prejudice in favor of hard black-looking

venison, (that nas been kept till the juices are all

dried up,) is fast subsiding ;
and no one now eats

any sort of food in which decomposition has com-

menced. Those who have eaten venison fresh

from the forest, when the deer have fattened on
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wild grapes, huckleberries, blackberries, cranber-

ries, &c., will never again be able to relish such

as is brought in wagon loads to the Atlantic ci-

ties, and which has been kept till full of those

fine threads that are in reality long thin whitish

worms, and which are often seen in very old hams.

Having removed the bones and cut the meat

into steaks, and seasoned it with salt and pepper,

put the venison into a pot, with merely as much

water as will cover it well. Let it stew till per-

fectly tender, skimming it occasionally. Then

take it out, and set it to cool, saving the gravy in

a bowl. Make a nice puff paste; divide the

paste into two equal portions, and roll it out

rather thick. Butter a deep dish, and line it with

one of the sheets of paste, rolled thin at the bot-

tom. Then put in the stewed venison. Season

the gravy with a glass of very good wine, (either

port or sherry,) a few blades of mace, and a pow-
dered nutmeg. Stir into it the crumbled yolks

of some hard-boiled eggs. Pour the gravy over

the meat, and put on the other sheet of paste, as

the lid of the pie. Bring the two edges close to-

gether, so as to unite evenly, and notch them hand-

somely. Set it immediately into the oven, and

bake it well. If a steady heat is kept up, it will

be done in an hour. Send it to table hot.

Instead of wine, you may put into the gravy
half a pint of black currant jelly, which, for veni-

son, is thought preferable to red. Either will do.

Any sort of game, partridges, pheasants, grouse,
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wild ducks, &c., may be made into a fine pie,

exactly as above.

VERY PLAIN VENISON PIE. Cut from

the bone some good pieces of fine fresh venison,

season them slightly with salt and pepper, and

put them into a pot with plenty of potatos, (either

sweet or white,) split and quartered, and only as

much water as will cover the whole. Set it over

the fire, cover it, and let it stew slowly and stea-

dily, till all is tender, skimming it several times.

Meanwhile, make a nice paste of flour shortened

with cold gravy, or drippings saved from roast

venison, or of nice lard. Allow half a pint of

shortening to each quart of flour. Put the flour

into a pan, and rub the shortening into it as

quickly as possible, adding a very little cold water,

bo make it into a lump of paste. Then roll it out

into a sheet, and spread over it with a broad

knife the remaining half of the shortening. Dredge

lightly with flour, fold it up, and roll it out in

Lwo sheets. With one of them line your pie-dish,

and put into, it the stewed venison and potatos.

Pour in the gravy of the stew. The filling of

this pie should be piled high in the centre. Lay
DO, as a lid, the other sheet of paste, which should

be rather the largest. Pare off smoothly the' edges

Df the two crusts, aucl crimp them nicely. Set

the pie in the oven, and bake it well. It may
b'e eaten either hot or cold, but is best hot.

The above quantity of paste is only sufficient

16
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for a very small pie. For one of moderate size

allow two quarts of flour, and a pound of short-

ening.

YENISON POT-PIE. Kemove the bone from

some fine venison steaks, cut near an inch thick.

Season them lightly with pepper and salt, and

score them each in several places. Stew them in

a very little water till tender. Have ready an

ample portion of nice suet paste. If you cannot

obtain beef suet use cold venison fat, minced fine

and made into a paste with double its quantity in

flour, and as little water as possible. Lay some

stewed venison at the bottom of the pot, and line

the sides with paste almost up to the top. Put in

the meat, adding among it boiled sweet potatos

cut into pieces, or (if they are to be had in plenty,)

chestnuts, boiled and peeled. Mushrooms will

be a great improvement. Onion also, (if liked,)

boiled and cut up. Intersperse the whole with

square pieces of paste. Fill the pot almost to the

top with the meat and other ingredients. Lay a

thick paste over the whole, cut round to fit, but

not too closely. Pour in a pint of warm water to

increase the gravy. Make a cross slit in the

middle of the upper crust. Cook the pie till all

is well done. Serve it up with the brown crust

in pieces, and laid on the top.

This pie, if well made, and with plenty of paste,

will be thought excellent whenever fresh veuison

is to be had.



RABBITS. 259

VENISON HAM. Take fine freshly-killed

venison. Mix together an ounce of saltpetre, a

pound of coarse brown sugar, and a pound of salt.

Let them be very thoroughly mixed and pounded.
Rub this well into the meat, and continue rubbing
hard till it' froths. Keep the meat in the pickle
for two weeks, turning it every day. Then take

it out, and roll it in saw-dust, (which, on no ac-

count, must be the saw-dust of any species of pine.)

Hang it for two weeks longer in the smoke of

oak wood or of corn cobs. All hams, when beine:' O

smoked, must be hung very high, and have the

large end downwards. If hung too low, the heat

softens or melts the fat.

Yenison hams, if well cured, require no boil-

ing. They are always eaten chipped or shaved

like smoked beef, to which they are very supe-
rior. It may be stewed in a skillet with fresh

butter and beaten egg, and cut into thin shavings,
or very thin small slices or, instead of butter,

with the drippings of cold roast venison. Season

with pepper only.

BABBITS. Rabbits should be young and

tender, but full-grown and fat. Two are required
to make a dish. One rabbit, except for an inva-

lid, is scarcely worth the trouble of cooking ; and,

being naturally insipid, it must have certain sea-

soning to make it taste well. The hare, so much

prized in England, owes its reputation entirely to

their mode of dressing it, which is troublesome,
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expensive, and in our country would never be-

come popular, unless the animal had in itself

more to recommend it. With all that can be

done for a hare, it is, when cooked, black, dry,

hard
;
and if it has been kept long enough to ac-

quire what they call the "true game* flavor," so

much the worse. A fine fat well-fed tame rabbit

is much better. In Virginia, the negroes fre-

quently call a large rabbit " a hare" or rather

"a yar;" and though they know it to be young,

they generally term it
" that old yar." We opine

that with them "yars" are not admired. If a

rabbit is really old his ears are tough, and his

claws blunt and rough with coarse hairs growing
between them. A young rabbit has short sharp

claws, and ears so tender that on trying you can

easily tear them. Babbits should be cooked the

day they are killed. Always cut off the head.

A rabbit dished whole, with its head on, is, to

most persons, a disgusting sight. The head of no

small animal is worth eating, and always looks

disagreeable when cooked.

The livers of rabbits should be added to the

gravy.

EOASTED BABBITS. Take a pair of fine

well-fed young rabbits, and having drawn or

emptied them, lay them, for about ten minutes, in

a pan of warm water. Then dry them inside with

a clean cloth, carefully wiping them out. Truss

them short, and neatly, having removed the heads.

Line the inside with very thin slices of fat bacon
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that has had most of the salt soaked out. Make
a plentiful stuffing or forcemeat of bread steeped
in milk, some fresh butter mixed with a very
little flour

; or, instead of butter, some beef suet

finely minced
;
some chopped sweet herbs

;
and

some crumbled yolks of hard-boiled esjffs. Sea-
*/ oo

son with mace and nutmeg, and grated lemon rind.

Fill the rabbits well with this or, you may stuff

them entirely with boiled potatos, mashed with

plenty of nice butter, or the drippings of roast

veal or pork. Or (if liked) you may make the

stuffing entirely of minced onion, (previously

boiled,) and minced sage leaves, moistened with a

very little lard or sweet oil, and seasoned with

powdered mace, nutmeg, and pepper. Having
put in plenty of stuffing, sew up the bodies of the

rabbits, flour them well, and put them on the spit

and set them before a clear fire. Baste them with

milk, or with fresh butter, tied up in thin muslin.

They will be done in an hour or more. Thicken

the gravy with flour, and pour it over them in

the dish. Roasted rabbits make a good second

dish at a small dinner. Take the livers of the

rabbits, and chop them, to put into the gravy.

BABBITS WITH ONIONS. Peel, boil, and

slice six (or more) large onions, and season them

with nutmeg, and a very little cayenne. Cover

them, and set them aside till wanted. Cut two

fine rabbits into pieces, and fry them in fresh butter

or lard. When browned, and nearly done, cover
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them with the sliced onions, and brown them,

having laid among them some bits of fresh butter

rolled in flour. Dish the rabbits, with the pieces

entirely hidden under the onions.

A plainer, and not so good a way, is to put the

pieces of rabbit, and the sliced onions, into a

stew-pan with a little water, and stew the whole

together.

BABBIT POT-PIE. Cut up the rabbits, and

stew them in a little water. When nearly done,

put the pieces into a pot and intersperse them

with bits of cold ham. Add the gravy left from

the stew. Season with pepper and mace. Have

ready sufficient paste, (made with minced suet, and

rather more than twice its quantity of flour.)

There must be enough of paste to line the sides

of the pot all round, nearly up to the top, and

enough to make a thick lid, besides having plenty

of extra pieces to lay among the other 1 contents.

Also have ready a few onions boiled and sliced.

Cover the pie with the lid of paste, not fitting

very closely. Make a cross slit in the top, and

pour in a little water. When done, serve all up
on one large dish.

This pie will be much improved by stewing

with the rabbits a fresh beef steak. A beef steak

in any pot-pie thickens and enriches the gravy.
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PULLED BABBITS. Boil, very tender, a

fine pair of nice young rabbits. When cold, cut,

them in pieces as for carving, and peel off the

skin. Then with a fork pull all the meat from

the bones, first loosening it with a knife. Put it

into a stew-pan with plenty of cream, or some
bits of fresh butter rolled in flour

;
some minced

sweet herbs, some grated fresh lemon rind, and

some hard-boiled yolks of eggs crumbled. Season

with cayenne and nutmeg. Cover it, and let it

simmer till it comes to a boil. Then immediately
take it off the fire, and transfer it to a deep dish.

Serve it up hot. This is a side dish at dinner.

FKICASSEED EABBITS. Cut up the rabbits

as for carving, and go over every piece with lard

or sweet oil. Lay them in a frying pan, and fry

them in nice fresh butter. If you cannot procure

this, use lard. Season them with a very little salt

and cayenne, dredge them well with flour, and

sprinkle them thickly with parsley, or sweet mar-

joram. When they are fried brown, take them

up. Keep them warm in a heated dish with a

cover. Skim the gravy that remains in the pan,

and add to it some cream, or rich milk thickened

with flour, enriched with the beaten yolk of an

egg, and flavored with nutmeg.
Eabbits may be cut up, and fried in batter

made of bread-crumbs and beaten egg. Dip every

piece of rabbit twice into the batter.
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A COATED HAKE, OE LAEGE BABBIT.
The hare, or rabbit, should be large and fat.

Save the liver and heart to assist in the gravy,

which ought to be made of some pieces of the lean

of good fresh beef, seasoned with pepper, salt, and

nutmeg, stewed in a small sauce-pan, till all the

essence is extracted, adding the chopped liver and

heart, and a bit of fresh butter, rolled in flour.

Cold fresh meat, or meat that has to be recooked,

is unfit for gravy, and so it is for soup. Line the

inside of the hare with small thin slices of fat ham,
or bacon, and then fill the cavity with a stuffing made

of grated bread-crumbs, the grated yellow rind

and juice of a lemon, or orange, a piece of fresh

butter, some minced sweet marjoram, and the

crumbled yolk of one or two hard-boiled eggs.

Season the stuffing with a little pepper and salt,

and some powdered nutmeg and niace. Fill the

body of the hare with this mixture, and sew it up,

to keep in the stuffing. Spit the hare, and roast

it well, keeping it for a while at a moderate dis-

tance from the fire. To baste it, while roasting,

make a dressing of the beaten yolks of four eggs,

four spoonfuls of flour, a pint of milk, and three

table-spoonfuls of salad oil, all well-beaten together.

Baste the hare with this till it is thickly coated all

over with the batter, taking care it does not

burn. Send the gravy to table in a sauce-boat,

accompanied by currant, or cranberry jelly.

A very young fawn, or a kid, may be drest in a

similar manner. Kids are not eaten after three

months old. Till that age their meat is white and
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delicate. Their flesh, after that time, gradually be-

comes coarse and dark-colored. A very young

kid, before it is weaned, is very delicious
;
but no

longer. In the oriental countries, young kids are

stuffed with chopped raisins and almonds, or pis-

tachio nuts, previous to roasting; and basted with

rich milk, or cream.

For sauce to a kid or fawn, use orange marma-

lade, or grape jelly.

POULTRY AND GAME.

Spring chickens bring a high price, and are con-

sidered delicacies, but they are so insipid, and have

so little on them, that we think the purchase of

them, when very young, a mere fashionable ex-

travagance, and a waste of money that might be

better employed in something that had really a

fine flavor, and that when divided was more

than a morsel for each person. We wonder that

any but invalids should care for spring chickens.

It is better to wait till the young chickens grow
into nice plump fowls, that were well fed, and

have lived long enough to show it. A fine full-

grown young fowl, has a clear white skin, that

tears easily when tried with a pin. It has a broad

fleshy breast, the legs are smooth, and the toes

easily broken when bent back. Fowls with whitish

legs are considered the best for boiling ;
those with

dark legs the best for roasting. The finest of all
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fowls are capons. They grow very large and fat,

and yet are as tender as young chickens, have a

fine delicate rich flavor of their own, and are well

worth their cost. The great Bucks county fowls

are profitable because they are large ;
but they are

never very plenty in market, being difficult to

raise. The best poultry feels heavy in proportion
to its size. Hen turkeys are best for boiling.

Ducks and geese (particularly the latter) are so

tough when old, that it is often impossible to eat

them
;

therefore buy none that are not young.
Geese are generally kept alive too long, for the

sake of their feathers, which they always shed in

August, and for which there is always a demand.

And geese are not expensive to keep, as in summer

they feed on grass, and will graze in a field like

sheep. The feet and legs of an old goose are red

and hard. So is her bill. The skin is rough,

coarse, and tough, and full of hairs. Let nothing-

induce you to buy an old goose. You would find

it too tough to carve, and too tough to eat. And
no cooking can make her tender.

Poultry should be drawn, or emptied (taking

care not to break the gall) as soon almost as killed.

Then let it be well washed, inside and out, and

wiped dry. In picking it, carefully remove every

plug or vestige of feathers, and singe off the hairs,

b}^ holding the bird to the fire, with a lighted

piece of writing paper. Brown paper will give it

something of an unpleasant taste. Newspaper is

worse, on account of the printing-ink.

If poultry is brought from market frozen, you
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need not hasten to thaw
it, before it is actually

wanted for use. Till then, put it in a cold place,

and let it remain frozen. It will keep the better.

"When you thaw it, by all means use only cold

water. Any frozen poultry, or meat, thawed in

warm water, will most certainly spoil. Let it be

remembered that any food which has been frozen

requires a much longer time to cook.

BOILED TUKKEY. For boiling, choose a

fine fat hen turkey. In drawing it, be careful not

to break the gall, or a bitter taste will be commu-

nicated to the whole bird. In picking, remove

every plug and hair, and then singe it with writing-

paper. Wash it very clean, and then wipe it dry,

inside and out. In trussing, draw the legs into the

body, having cut them off at the first joint. Let the

turkey look as round and plump as possible. Pill

the breast with a very nice forcemeat, or stuffing,

made of a quarter of a pound of grated bread-

crumbs, mixed with two large table-spoonfuls or

two ounces of fresh butter, or finely minced suet,

seasoned with a little pepper and salt, a heaped tea-

spoonful of powdered nutmeg and mace mixed

together, a table-spoonful of sweet herbs* (sweet

basil and sweet marjoram) chopped small if green,

and powdered if dry ;
and the crumbled yolks of

two hard-boiled eggs. Add the grated yellow rind,

* The herbs summer savory and thyme (like the spices cloves and

allspice) lire now seldom used in good cookery.
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and the juice of a fresh lemon, and mix the whole

very well. Skewer the liver and gizzard under

the pinions, having first cut open the gizzard and

cleared it of sand or gravel.

It is no longer customary to mix stuffing or

forcemeat with beaten raw egg for the purpose of

binding the ingredients together. Leave them

loose, without this binding, and the forcemeat will

be much lighter, better flavored, and more abund-

ant. It will not fall out if a packthread, or very
small twine is wound carefully round the body, (to

be removed before serving up,) and it may be

secured by sewing it with a needle and thread.

Put the turkey into a large pot with plenty of

cold water, and boil it gently, for two hours or

more, in proportion to its size
j carefully removing

all the scum as it rises. It will be whiter if boiled

in a large clean cloth, or in a coarse paste, (the

paste to be thrown away afterwards,) and take care

that it is thoroughly done. Serve up boiled tur-

key with oyster sauce, celery sauce, or cauliflower

sauce. Sweet sauce is rarely eaten with boiled

things unless with puddings.

Boiled turkey should be accompanied by a ham
or tongue.

To ascertain if boiled poultry is done, try the

thickest parts with a large needle. If the needle

goes through, and in and out easily, it is sufficient.

A turkey (boiled or roast) for a family dish, may
be stuffed with nice sausage meat, in which case it

requires no other stuffing. Surround it on a disb
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with fried sausage cakes, about the size of a dollar,

but near an inch thick.

It is very convenient to keep always in the

house, during the winter months, one or two large

jars of nice home-made sausage-meat, well covered.

The best time for making sausage-meat is in No-

vember. After March, sausages are seldom eaten.

OYSTER TURKEY. (French dish.) Prepare
a fine young hen turkey, for boiling ; skewering
the liver and gizzard under the pinions. Fill the

body well with fine large fresh oysters, having re-

moved their hard part or gristle. Add to the

oysters a tea-spoonful of powdered nutmeg and

mace, and a tea-spoonful of celery seed or minced

celery, and a piece of fresh butter dredged with

flour. With this, stuff the turkey very full; se-

curing the stuffing with packthread. Put the tur-

key into a large block-tin kettle, and let it stew in

the oyster liquor only, without any water. Strain

the oyster liquor before you put it in. Set the

kettle into an outer kettle fall of boiling water.

This will cook the turkey very nicely. For such pur-

poses, nothing is so convenient as the utensil called

in French a bain marie, (pronounced bine maree.)

This is a permanent double kettle with two covers,

and a large tube or spout outside, for pouring in

fresh hot water, without opening the lid and letting

out the steam. They are to be had of all sizes at

the furnishing stores in New York and Philadel-
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pliia, and are so excellent for stewing without

water, that no family should be without them.

When the turkey is well boiled and quite done,

keep it warm by wrapping it closely in a cloth,

putting a dish cover over it,
and placing it near

the fire. A fine oyster gravy will be found in the

kettle. Add to it some fresh butter, dredged with

flour, and some mace and nutmeg, and some celery

seed. Give it one boil up, and send it to table aa

sauce for the turkey. This is a very nice way of

cooking a small turkey.
A pair of oyster chickens may be thus prepared,

and stewed in the above manner in a bain marie, or

double kettle.

EOAST TUKKEY. Take a fine large turkey,

full-grown and fat, draw and singe him carefully,

saving the giblets (neck, heart, gizzard, and liver,)

for the gravy. After he is drawn, wash the inside

well, wipe it dry, and sprinkle it with black pepper.

Make a large quantity of stuffing or forcemeat.

It increases his apparent size, and besides is gener-

ally liked. Mince small some cold boiled ham, in

equal portions of fat and lean : grated lemon rind,

minced sweet herbs, fresh butter, or finely minced

suet. Add plenty of grated bread-crumbs or

crumbled rusk; also, hard-boiled yolk of egg
crumbled. Moisten the mixture with lemon juice

and some good white wine. Stuff the turkey well

with this forcemeat, sewing it up, or winding a

small cord round the body to secure the filling.
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Koast it before a clear and substantial fire, basting
it well with fresh butter. When done, take it up
and keep it hot.

Cut up the giblets and put them into a small

sauce-pan, with a very little water, and stew them

while the turkey is roasting; adding a piece of

fresh butter dredged with flour. When done, re-

move the pieces of neck, &c., retaining those of the

heart, liver, and gizzard. Stir into the gravy, after

it comes from the fire, the yolk of a beaten egg.

Having skimmed the gravy in the dripping-pan,
add it to the gravy that has been made of the gib-

lets, and send it to table in a sauce-boat. Accom

pany the turkey with an oval dish, or tureen of

cranberry sauce, made very sweet.

A roast turkey may be stuffed with oysters, or

with chestnuts boiled, peeled, and mashed with

butter. If with chestnuts, thicken the gravy with

whole boiled chestnuts. If with oysters, send oyster-

sauce to table with the turkey. If chestnuts can-

not be obtained, any roasted poultry is good stuffed

with well-boiled sweet potatos, mashed with plenty
of butter or meat drippings.

The legs of turkeys are never helped to any one

at table. They are always sent away on the dish.

A BONED TUEKEY. For this purpose you
must have a fine, large, tender turkey; and after

it is drawn, and washed, and wiped dry, lay it on

a clean table, and take a very sharp knife, with a

narrow blade and point. Begin at the neck
;
then
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go round to the shoulders and wings, and carefully

separate the flesh from the bone, scraping it down
as you proceed. Next loosen the flesh from the

breast, and back, and body; and then from the

thighs. It requires care and patience to do it

nicely, and to avoid tearing or breaking the skin.

The knife should always penetrate quite to the

bone
; scraping loose the flesh rather than cutting

it. When all the flesh has been completely

loosened, take the turkey by the neck, give it a

pull, and the whole skeleton will come out entirely

from the flesh, as easily as you draw your hand out

of a glove. The flesh will then fall down, a flat

and shapeless mass. With a small needle and

thread, carefully sew up any holes that have acci-

dentally been torn in the skin.

Have ready a large quantity of stuffing, made

as follows: Take three sixpenny loaves of stale

bread; grate the crumb; and put the crust in

water to soak. When quite Soft, break them up
small into the pan of grated bread-crumbs, and mix
in a pound of fresh butter, cut into little pieces. Take

two large bunches of sweet marjoram; the same of

sweet basil
;
and one bunch of parsley. Mince the

parsley very fine, and rub to a powder the leaves

of the marjoram and basil. You should have two

large heaping table-spoonfuls of each. Chop, also,

two very small onions or shalots, and mix them

with the herbs. Pound to powder a quarter of an

ounce of mace; and two large nutmegs. Mix the

spices together, and add a tea-spoonful of salt, and

a tea-spoonful of ground black pepper. Then mix
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the herbs, spices, &c., thoroughly into the bread-

crumbs, and add, by degrees, four hard-boiled

eggs crumbled fine.

Take up a handful of this filling; squeeze it

hard, and proced to stuff the turkey with it begin-

ning at the wings ;
next do the body ;

and then the

thighs. Stuff it very hard
; and, as you proceed,

form the turkey into its natural shape, by filling

out, properly, the wings, breast, body, &c. When
all the stuffing is in, sew up the body and skewer

the turkey into the usual shape in which they are

trussed; so that, if skillfully done, it will look al-

most as if it had not been boned. Tie it round

with tape, and bake it three hours or more
;
bast-

ing it occasionally with fresh butter. Make a

gravy of the giblets, chopped, and stewed slowly
in a little water. When done, add to it the gravy
that is in the dish about the turkey, (having first

skimmed off the fat,) and enrich it with a glass of

white wine, and two beaten yolks of eggs, stirred

in just before you take it from the fire.

If the turkey is to be eaten cold at the supper-

table, drop table-spoonfuls of currant or cranberry

jelly all over it at small distances, and in the dish

round it.

A very handsome way of serving it up cold is,

after making a sufficiency of nice clear calves'-foot

jelly, (seasoned, as usual, with wine, lemon, cinna-

mon, &c.,) to lay the turkey in the dish in which it

is to go to table, and setting it under the jelly-bag,

let the jelly drip upon it, so as to form a trans-

parent coating all over it; smoothing the jelly

17
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evenly with, the back of a spoon, as it congeals on

the turkey. Apple jelly may be substituted.

Large fowls may be boned and stuffed in the

above manner : also, a young roasting pig.

KOAST GOOSE. A goose for roasting should

be young, tender, and fat
;
so tender, that the skin

can easily be torn by a pin; the bill and legs

smooth and of a light yellow color, and the toes

breaking when bent under. If the skin is thick

and tough, and the bill and legs a dark reddish

yellow, rough and hairy, do not buy the goose.

It is old, and no cooking can make it eatable. A
goose, from its profusion of feathers, looks like a

large bird when walking about
;
but when plucked

and prepared for the spit, it will be found very de-

ceptive. It is much, more hollow than a turkey ;

and, except the breast, there is but little eating on

it. In large families it is usual to have a pair of

roast geese, one not being sufficient. Geese are

not good except for roasting, or in- a pie.

In preparing a goose for cooking, save the gib-

lets for the gravy. After the goose has been

drawn, singed well, washed and wiped, inside and

out
;
trussed so as to look round and short

;
make a

quantity of stuffing, (as its hollow body will re-

quire a great deal.) For this purpose, parboil two

good sized onions, and a large bunch of green sage.

Mince both the sage and onions, seasoning them

with a small salt-spoon of salt, half as much black

pepper, and still less cayenne. Add a hard-boiled
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egg finely minced (yolk and white
;)
the chopped

egg giving a nice smoothness to the sage and onion.

If your goose is large, take two chopped eggs.

To make the stuffing very mild, fif preferred so,)

add a handful of finely grated bread-crumbs ;
or two

or three fine juicy chopped apples. Fill the body and

craw with this stuffing, and secure it with a needle

and thread from falling out. Set the goose before

a clear, steady fire having a little warm water in

the dripping-pan to baste it till the gravy begins
to fall. Keep it well basted all the time it is roast-

ing. It must be thoroughly done all through.
Eoast it according to' its size, from an hour and a

half to two hours or more.

Boil the giblets in a sauce-pan by themselves,

seasoned with a little salt and pepper, and having

among them a bit of butter dredged with flour.

When done, remove the neck, and retain the heart,

liver, and gizzard, cut into pieces, and served in

the gravy, which should be well skimmed. Also,

skim carefully the fat off the gravy in the bottom

of the dripping-pan. Put the two gravies together,

and serve them up in a gravy tureen. To eat with

the goose, have plenty of apple-sauce, made of fine

juicy apples, stewed very dry, well sweetened, and

flavored with the grated yellow rind and juice of

a lemon; or with some rose-water and nutmeg
stirred in after the sauce is taken from the fire.

Eose-water evaporates in cooking, and should never

boil or be kept on the fire. A bain marie, or double

kettle, is excellent for stewing fruit; putting the

fruit inside, and the water outside.
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For a family dinner a goose is very good stuffed

with well-boiled potatos, mashed smooth, with

plenty of fresh butter or gravy. Sweet potatos

make an excellent stuffing. So do boiled chest-

nuts, mashed with butter or gravy.

GOOSE PIE. The old fashioned goose pie

made with a standing crust, (the flour being mixed

with boiling water, and therefore unfit for eating,)

is now obsolete. They were generally sent as

Christmas presents. Besides the goose, they con-

tained chickens, pigeons, (all boned,) and various

other things. They had standing sides like an

oval wall, covered with a lid of the same paste,

having, on the top, a knob, by which to lift off.

These pies were expected to remain good a week
;

but generally the gravy became sour in a few days,

even in winter, and however carefully kept from

the air. The following is a receipt to make a fine

goose pie for immediate use, and with a nice eatable

paste.

Take a fine plump young goose, and parboil it,

(in as little water as will cover it,) saving the

gravy. Having removed the skin, cut all the

flesh from the bones. Make a nice light short

paste, allowing a large half pound of fresh butter

to each quart of flour. For a goose pie you will

require two quarts of flour and one pound of

butter. Line a deep pie-dish with one sheet of

paste, reserving the other sheet for the lid, which

should be rolled out thick. Put in the pieces of
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goose, seasoned with pepper only, interspersing

among it the best part of a smoked tongue, cut in

thick round slices. Make a nice forcemeat into

balls, about the size of a hickory nut, and add them

to the filling of the pie ;
and some chestnuts boiled

and peeled; or some round slices of boiled sweet

potato. Haying made a gravy of the giblets stewecl,

pour that over the other ingredients, filling the pie

well, and heaping it high in the middle. Add a

few bits of fresh butter dredged in flour. Pour in

the gravy, and lay on the top the lid of the pie

rolled out thick, ornamenting the edges hand-

somely. Cut a cross slit in the top, and fit into it

a flower, or tulip cut out of paste. This pie is for

dinner company, and to be eaten warm.

You may make a similar pie of a pair of fine

ducks, either tame or wild. Canvas-backs and red

necks are excellent for this purpose. To eat with it,

have mashed potato, browned all over with a sala-

mander.

On the shores of our southern rivers, where

canvas-backs and other fine wild ducks are abund-

ant, a pie affords an agreeable variety to the usual

modes of cooking them.

A GIBLET PIE. Clean, very nicely, the gib-

lets of two geese or four ducks. Put them into a

stew-pan, with a sliced onion
;
a bunch of tarragon,

or sweet marjoram and sage; half a dozen pepper-
corns

;
and four or five blades of mace. Add a

very little water; cover the pan closely, and let
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them stew till the giblets are tender. Then take

them out, and save all the gravy ; having strained

it from the seasoning articles. Make a rich paste,

and roll it out into two sheets. With one sheet

cover the bottom and sides of a deep dish. Put in

the giblets mixing among them a few raw potatos

sliced very thin, the chopped yolks of some hard-

boiled eggs, and some bits of butter rolled in flour.

Pour the gravy over the giblets, &c. Cover the

pie with the other sheet of paste, and notch the

edges. Bake it brown, and send it to table hot.

A pigeon pie may be made in a similar manner :

also, a rabbit pie.

EOAST DUCKS. Take a pair of fine fat

ducks, and having prepared them nicely for the

spit, put them, for a few minutes, into boiling

water to loosen the skin, which must be peeled

entirely off', to have them very nice and tender.

"Wash their insides by pouring water through

them, and wipe the outside all over with a dry
cloth. Fill the body and craw of one duck with

a seasoning of sage and onion, as for a goose. In

case some of the company should have a dislike

to onion, fill the other duck with a forcemeat of

bread-crumbs, sweet herbs, &c., as for turkey.

Place them before a quick fire, but not so near as

to scorch. Koast them well, basting them all the

time. Skim the fat off, and pour over the ducks

their own gravy, mixed with what has been made

of the necks, livers, hearts, and gizzards, stewed
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in a small sauce-pan, with some butter dredged with

flour. Send to table with the ducks either cran-

berry or apple sauce, made thick and sweet.

Let them be thoroughly roasted, which will

require from an hour to an hour and a quarter.

"WILD DUCKS. To remove the fishy or

sedgy taste so often found in wild ducks, parboil
them with a large carrot, cut in pieces, and placed
in the body of each. When the ducks are half

boiled, take out the carrot and throw it away. It

will have imbibed all the unpleasant taste, and

taken it away from the ducks. Then cook them
as you please.

BOILED DUCK. Prepare for cooking a fine

plump tame duck, and lay it five or six minutes in

warm water. Then put it into a clean large bowl

or deep dish, and pour over it a pint of rich boil-

ing milk, in which has been melted two table-

spoonfuls of nice fresh butter. Let the duck soak

in the milk three hours, or till it has absorbed

nearly all the liquid. Next, dredge the duck well

with flour. Boil it in cold water for half an hour,
till tender all through. Have ready a quantity
of onion sauce made with milk and butter, and

flavored with powdered mace or nutmeg. Cover

the duck all over with the onion sauce, so as to

smother it entirely. Then send it to table hot,

This is a French dish, (canard bouitti.)
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DUCKS AND PEAS. Stuff a fine plump

pair of ducks with potato stuffing, made of

boiled potatos mashed very smooth with fresh

butter
; or, if for company, make a fine forcemeat

stuffing, as for a turkey. Bake the ducks in an

iron oven or bake-pan, and when nearly done, put
in with them a quart of very young green peas,

and a few bits of fresh butter, seasoning slightly

with black pepper. When the peas and ducks are

all quite done, serve them all up on one large dish.

FRICASSEED DUCKS. Half roast a pair of

ducks. Then cut them apart, as for carving. If

they are wild ducks, parboil them with a large

carrot (cut to pieces) inside of each, to draw out

the fishy or sedgy taste. Having thrown away
the carpet, cut the ducks into pieces, as for carv-

ing. Put them into a clean stew-pan, and season

them with pepper and salt. Mix in a deep dish a

very small onion minced fine, a table-spoonful of

minced or powdered tarragon leaves, (for which

you may substitute sage and sweet marjoram, if

you cannot procure tarragon,) and two or three

large tomatos, scalded, peeled, and quartered, or

two largta eble-spoonfuls of thick tomato catchup.

Put in, also, two table-spoonfuls of fresh butter

rolled in grated bread-crumbs, and a glass of port

wine, claret, or brandy, with a small tea-spoonful

of powdered rnace. Cover the pieces of duck

with this mixture, and then add barely as much

water as will keep the whole from burning. Cover
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the pan closely, and let the fricassee stew slowly

for an hour, or till the duck, &c., are thoroughly
done.

Yenison or lamb cutlets may be fricasseed in

this manner. Likewise, tame fat pigeons, which

must previously be split in two. This, also, is a

very nice way of dressing hares or rabbits.

TO EOAST CANYAS-BACK DUCKS.

Having trussed the ducks, put into each a thick

piece of soft bread that has been soaked in port

wine. Place them before a quick fire and roast

them from three quarters to an hour. Before they

go to table, squeeze over each the juice of a lemon

or orange, and serve them up very hot with their

own gravy about them. Eat them with currant

jelly. Have ready also, a gravy made by stewing

slowly in a sauce-pan the giblets of the ducks in

butter rolled in flour, and as little water as pos-

sible. Serve up this additional gravy in a boat.

CANYAS-BACK DUCKS DEESSED PLAIN.
Truss the ducks without 'washing, but wipe

them inside and out with a clean dry cloth.

Eoast them before a rather quick fire for half an

hour. Then send them to table hot, upon a large

dish placed on a heater. There must also be heat-

ers under each plate, and currant jelly on both

sides of the table, to mix with the gravy, on your
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plate ;
claret or port wine also, for those who

prefer it as an improvement to the gravy.

TO STEW CANVAS-BACK DUCKS. Put

the giblets into a sauce-pan with a very little

water, and a piece of butter rolled in flour, and

a very little salt and cayenne. Let them stew

gently to make a gravy, keeping the sauce-pan

covered. In the mean time, half roast the ducks,

saving the gravy that falls from them. Then cut

them up, put them into a large stew-pan, with the

gravy (having first skimmed off the fat,) and merely
water enough to keep them from burning. Set

the pan over a moderate fire, and let them stew

gently till done. Towards the last, (having re-

moved the giblets) pour over the ducks the gravy
from the small sauce-pan, and stir in a large glass

of port wine, and a glass of currant jelly. Send

them to table as hot as possible.

Any ducks may be stewed as above. The com-

mon wild duck, teal, &c., should always be par-

boiled with a large carrot in the body to extract

the fishy or sedgy taste. On tasting this carrot

before it is thrown away, it will be found to have

imbibed strongly that disagreeable flavor.

BKOILED CANVAS-BACK DUCKS. To eat

these ducks with their flavor and juices in per-

fection, they should be cooked immediately after

killing. If shot early in the morning, they will
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be found delicious, if broiled for breakfast. If

killed in the forenoon, let them be on that day's

dinner table. When they can be obtained quite

fresh they want nothing to improve the flavor.

Neither do red-necks, or the other water fowl that

are found in such abundance on the shores of the

Chesapeake.
As soon as the ducks have been plucked,

singed, drawn, and washed, split them down the

back, (their heads, necks, and legs having been

cut off,) rub with chalk the bars of a very clean

gridiron, and set it over a bed of bright lively

wood-coals. This gridiron (and all others) should

have grooved bars, so as to save as much of the

gravy as possible. Broil the ducks well and tho-

roughly, turning them on both sides. They will

generally be done in half an hour. Dish them

in their own gravy. The flesh should have no

redness about it when dished. To half broil them

on the gridiron, and to finish the cooking on a

hot plate, set over a heater on the table, renders the

ducks tough, and deadens the natural taste, for

which no made-up sauce can atone. You may
lay a few bits of nice butter on them after they
are dished.

*.**^^^^^'^^^^X'^^***~~~'
'

TEKKAPIN DUCKS. Take a fine large plump
duck- Cut it in small pieces, and stew it in merely
as much water as will cover it well, and keep it

from burning. Let it stew gently, and skirn it

well. When it is done take it out, and cut all

the meat off the bones in little bits. Keturn the
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meat to the stew-pan, and lay it in its own gravy.
Add the yolks of half a dozen hard-boiled eggs,

and make them into little balls with beaten white

of egg, a quarter of a pound of fresh butter di-

vided into eight bits, each bit dredged with flour,

the grated yellow rind and juice of a lemon or

orange, and a heaped tea-spoonful of powdered
mace and nutmeg. Let it stew or simmer ^entlvo o /.

till it comes to a boil, keeping it covered. When
it has boiled, stir in while hot two beaten yolks
of raw egg, and two large wine glasses of sherry
or Madeira. Set it over the fire again for two or

three minutes, keeping it covered. Then serve it

up in a deep dish with a cover.

For company, you must have two ducks, and a

double portion of all the above ingredients.

EOAST FOWLS. Stuff two fowls with a nice

forcemeat, made in the best manner, or with good

sausage meat, if in haste. Another nice stuffing

for roast fowls is boiled chestnuts, stewed in but-

ter, or in nice drippings. Mushrooms cut up and

stewed in a very little butter, make a fine stuff-

ing for roasted fowls. Secure the stuffing from

falling out by winding a twine or tape round the

body of the fowl, or sewing it. Roast the fowls

before a very clear fire, basting them with butter.

When the fowls are done, set them away to be

kept warm, while you finish the gravy, having
saved the heart, gizzard, and liver, to enrich it.

Skim it well from the fat and thicken it with a
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very little browned flour. Send it to table in a

sauce-boat. Serve up with roast fowls, dried

peach sauce, or cranberry. Make all fruit sauces

very thick and sweet. If watery and sour, they
seem poor and mean.

Full-grown fowls require, (at least,) an hour for

roasting. If very large, from an hour and a quar-
ter to an hour and a half.

Nothing can be done with old tough fowls but

to boil them in soup, till they are reduced to rags.

The soup, of course, should be made chiefly of

meat. The fowls will add nothing to its flavor

but something to its consistence.

Capons are cooked in the same manner as other

fowls. They are well worth their cost.

BOILED FOWLS. Take a fine plump pair

of young (but full-grown) fowls, and prepare them

for boiling. Those with white or light yellow

legs are considered the best. Make a nice force-

meat stuffing, and fill their bodies with it, and

fasten the livers and gizzards under the pinions.

For boiled poultry they are not wanted in the

gravy. Having trussed the fowls, and picked and

singed them carefully, put them into a large pot

containing equal quantities of boiling water and

cold water. This will make it lukewarm. Let

them boil steadily for an hour after the simmer-

ing has commenced, carefully removing the scum.

Serve them up with egg sauce, celery sauce,
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parsley sauce, or oyster sauce or, with cauli-

flower or broccoli sauce.

For boiled fowls, you may make a nice stuffing

of fresh oysters, cut in small pieces, but not

minced. Omit the gristle. Mix them with an

equal portion of hard-boiled eggs chopped, but

not minced fine. Add plenty of grated bread-

crumbs, and season with powdered mace. Mix

in, also, some bits of fresh butter. Where onions

are liked, you may substitute for the oysters some

onions boiled and minced,

Fowls boil very nicely in a bain marie, or double

kettle, with the water outside. They require a

longer time, but are excellent when done. To

quicken the boiling of a double kettle, put a

handful of salt in the outside water.

Small chickens, of course, require a shorter time

to cook.

PULLED FOWL. This is a side dish for

company. Select a fine tender fowl, young, fat,

full-grown, and of a large kind. When quite

done take it out of the pot, cover it, and set it

away till wanted. Then, with a fork, pull oif in

flakes all the flesh, (first removing the skin,) and

with a chopper break all the bones, and put them

into a stew-pan, adding two calves' feet split, and

the hock of a cold ham, a small bunch of parsley

and sweet marjoram, and a quart of water. Let it

boil gently till reduced to a pint. Then take

it out. Have ready, in another stew-pan, the bits

of pulled fowl. Strain the liquor from the bones,
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&c., over the fowl, and add a piece of fresh butter,

(the size of a small egg,) rolled in flour, and a tea-

spoonful of powdered mace and nutmeg, mixed.

Mix the whole together, and let the pulled fowl

stew in gravy for ten minutes. Serve it hot.

A turkey may be cooked in this manner, and

will make a fine dish. For a turkey allow four

calves' feet.

FEIED CHICKENS. Cut up a pair of nice

young fowls, flatten and quarter them, and season

them with cayenne and powdered mace, rubbing
it in well. Put some lard into a heated frying

pan over the fire, or if you have plenty of nice

fresh butter use that in preference. When the

lard or butter boils, and has been skimmed, put
in the pieces of chicken, and fry them brown on

one side. Then turn them, and sprinkle them

thickly all over with chopped parsley, or sweet

marjoram, and fry them brown on the other side.

You may fry with them a few thin slices of cold

ham. Before serving them up drain off the lard

you have used for frying.

When there is no dislike to onions, they may
be fried nicely with boiled onions cut in rings,

and laid over the pieces of chicken.

BROILED CHICKENS. These are very dry
and tasteless if merely split and broiled plain,

which is the usual way. It seems to be supposed

by many that no chicken is too poor for broiling,
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and therefore it is often difficult to get more than

two or three small mouthfuls of flesh off their

bones. On the contrary, poor chickens are not

worth broiling or cooking in any way. To have

broiled chickens good, choose those that are fat

and fleshy. Having cleaned them well, and

washed them, and wiped them dry, split and divide

them into four quarters ; flattening the bones with

a steak mallet. They will be much improved by

stewing or boiling in a little water for ten minutes.

Then draining them and saving the liquor for

gravy. Boil in this the neck, feet, heart, gizzard

and liver. Strain it after boiling, and save the

liver to mash into the gravy. Season the gravy
with grated carrot and minced parsley, or sweet

marjoram, and a little cayenne, adding a small

piece of fresh butter dredged in flour. Have

ready plenty of fine bread-crumbs, seasoned with

nutmeg, and in another pan four yolks of eggs

well beaten. The quarters of the chickens having
become quite cold, dip each one first into the egg,

and then into the crumbs. Set the gridiron over

a clear fire, and broil the chicken well, first laying

down the inside. Having prepared the gravy as

above, give it a short boil, then send it to table in

a sauce-boat with the chickens.

The excellence of chickens broiled in this way
amply repays the trouble. This is a breakfast

dish.

Serve up with the broiled chicken a dish of

mashed potato cakes, browned with a salamander

or red-hot shovel.
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FRICASSEED CHICKEN. Have ready a
/

pair of 'fine plump full-grown fowls nicely pre-

pared for cooking. Strip off all the skin, and

carve the fowls neatly. Reserve all the white

meat and best pieces for the fricassee, putting
them in a dish by themselves, and save all the

inferior pieces or black meat to make the gravy.

Season with pepper and salt slightly, and add a

bunch of sweet herbs cut small, and four small

bits of fresh butter dredged with flour. Put the

black meat, herbs, &c., into a stew-pan. Pour in

a pint and a half of water, and stew it gently,

skimming off every particle of fat. When re-

duced to less than one half, strain the gravy.

Arrange the pieces of white meat in a very clean

stew-pan, and pour over them the gravy of the

inferior parts ;
add rnace, nutmeg, and a little

cayenne. Mix into half a pint of boiling cream,

a large tea-spoonful of arrow-root, and shake the

pan briskly round, while adding the beaten yolks
of two fresh eggs, mixed with more cream, (two

table-spoonfuls.) Shake it gently over the fire

till it begins to simmer again, but do not allow it

to boil, or it will curdle in an instant. Watch it

carefully.

This is a fine side-dish for company. There is

no better way of fricasseeing fowls. A fricassee
J o

is not a fry, but a stew.

Accompany this fricassee with a dish of aspa-

ragus tops, green peas, or lima beans. Also,

mashed potatos.

18



290 MISS LESIIE'S NEW COOKERY BOOK.

CHICKENS STEWED WHOLE. Having
trussed a pair of fine fat young fowls or chickens,

(with the liver under one wing, and the gizzard

under the other,) fill the inside with large oysters,

secured from falling out by fastening tape round

the bodies of the fowls. Put them into a tin

butter kettle with a close cover. Set the kettle

into a larger pot or saucepan of boiling water,

(which must not reach quite to the top of the

kettle,) and place it over the fire. Keep it boil-

ing till the fowls are well done, which they should

be in about an hour after they begin to simmer.

Occasionally take off the lid to remove the scum,
and be sure to put it on again closely. As the

water in the outside pot boils away, replenish it

with more hot water from a tea-kettle that is kept

boiling hard. When the fowls are stewed quite

tender, remove them from the fire
;
take from them

all the gravy that is about them, and put it into a

small sauce-pan, covering closely the kettle in.

which they were stewed, and leaving the fowls in

it to keep warm. Then add to the gravy two

table-spoonfuls of butter rolled in flour, two table-

spoonfuls of chopped oysters, the yolks of three

hard-boiled eargs minced fine, half a grated nut-
**-> cj / ^j

meg, four blades of mace, and a small tea-cup of

cream. Boil this gravy about five minutes. Put

the fowls on a dish and send them to table, ac-

companied by the gravy in a sauce-boat. This is

an excellent way of cooking chickens. They do

well in large bain marie.
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FOWL AND OYSTERS. Take a fine fat

young fowl, and having trussed it for boiling, fill

the body and craw with oysters, seasoned with a

few blades of mace, tying it round with twine to

keep them in. Put the fowl into a tall strait-

sided jar, and cover it closely. Then place the

jar in a kettle of water, set it over the fire, and

let it boil at least an hour and a half after the

water has come to a hard boil. When it is done

take out the fowl, and keep it hot while you pre-

pare the gravy, of which you will find a quantity

in the jar. Transfer this gravy to a saucepan,

enrich it with the beaten yolks of two eggs mixed

with three table-spoonfuls of cream, and add a

large table-spoonful of fresh butter rolled in

flour. If you cannot get cream, you must have a

double portion of butter. Set this sauce over the

fire, stirring it well, and when it comes to a boil,

add twenty-five oysters. In five minutes take it

off, put it into a sauce-boat, and serve it up with

the fowl, which cooked in this manner will be

found excellent.

Clams may be substituted for oysters, but they
should be removed from the fowl before it is sent

to table. Their flavor being drawn out in the

gravy, the clams themselves will be found tough,

tasteless, and not proper to be eaten.

FRENCH CHICKEN PIE. Parboil a pair of

full-grown, but fat and tender chickens. Then take

the giblets, and put them into a small sauce-pan with
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as much of the water in which the chickens were

parboiled as will cover them well, and stew them

for gravy ;
add a bunch of sweet herbs and a few

blades of mace. When the chickens are cold, dis-

sect them as for carving. Line a deep dish with

thick puff paste, and put in the pieces of chicken.

Take a nice thin slice of cold ham, or two slices of

smoked tongue, and pound them one at a time in

a marble mortar, pounding also the livers of the

chickens, and the yolks of half a dozen hard-boiled

eggs. Make this forcemeat into balls, and inter-

sperse them among the pieces of chicken. Add
some bits of fresh butter rolled in flour, and then

(having removed the giblets) pour on the gravy.

Cover the pie with a lid of puff-paste, rolled out

thick; and notch the edges handsomely; placing

a knot or ornament of paste on the centre of the

top. Set it directly into a well-heated oven, and

bake it brown. It should be eaten warm.

This pie will be greatly improved by a pint of

mushrooms, cut into pieces. Also by a small tea-

cup of cream.

Any pie of poultry, pigeons, or game may be

made in this manner.

CHICKEN GUMBO. Cut up a young fowl as if

for a fricassee. Put into a stew-pan a large table-

spoonful of fresh butter, mixed with a tea-spoonful
of flour, and an onion finely minced. Brown them
over the fire, and then add a quart of water, and

the pieces of chicken, with a large quarter of a
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peck of ochras, (first sliced thin, and then chopped,)
and a salt-spoon of salt. Cover the pan, and let

the whole stew together, till the ochras are entirely

dissolved, and the fowl thoroughly done. If it is

a very young chicken, do not put it in at first.; as

half an hour will be sufficient to cook it. Serve it

up hot in a deep dish.

You may add to the ochras an equal quantity
of tomatos cut small. If you use tomatos, no

water will be necessary, as their juice will supply
a sufficient liquid.

* FILET GUMBO. Cut up a pair of fine plump
fowls into pieces, as when carving. Lay them in

a pan of cold water, till all the blood is drawn out.

Put into a pot, two large table-spoonfuls of lard, and

set it over the fire. When the lard has come to a

boil, put in the chickens with an onion finely

minced. Dredge them well with flour, and season

slightly with salt and pepper ; and, if you like it, a

little chopped marjoram. Pour on it two quarts

of boiling water. Cover it, and let it simmer slowly
for three hours. Then stir into it two heaped tea-

spoonfuls of sassafras powder. Afterwards, let it

stew five or six minutes longer, and then send it

to table in a deep dish
; having a dish of beiled

rice to be eaten with it by those who like rice.

This gumbo will be much improved by stewing

with it three or four thin slices of cold boiled ham,
in which case omit the salt in the seasoning. When-

* Pronounced Fee?czy.
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ever cold ham is an ingredient in any dish, no

other salt is required.

A dozen fresh oysters and their liquor, added to

the stew about half an hour before it is taken up,

will also be an improvement.
If you cannot conveniently obtain sassafras-

powder, stir the gumbo frequently with a stick of

sassafras root.

This is a genuine southern receipt. Filet gumbo
may be made of any sort of poultry, or of veal,

lamb, venison, or kid.

TOMATO CHICKEN. Take four small chick-

ens or two large ones, and cut them up as for carv-

ing. Put them into a stew-pan, with one or two

large slices of cold boiled ham cut into little bits
;

eight or ten large tomatos; an onion sliced; a

bunch of pot-herbs, (cut up ;)
a small green pepper,

(the seeds and veins first extracted
;)

half a dozen

blades of mace
;
a table-spoonful of lard or of fresh

butter, rolled in flour
;
or a handful of grated bread-

crumbs. Add a tumbler or half a pint of water.

Cover the sauce-pan closely with a cloth beneath

the lid
;
set it on hot coals, or over a moderate fire

;

and let it stew slowly till the chickens are tho-

roughly clone, and the tomatos entirely dissolved.

Turn it out into a deep dish.

Eabbits may be stewed in this manner. Also,

veal steaks, cut thin and small.
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TURKEY AND CHICKEN PATTIES.
Take tlie white part of some cold turkey or chicken,

and mince it very fine. Mince also some cold

boiled ham or smoked tongue, and then mix the

turkey and ham together. Add the yolks of some

hard-boiled eggs, grated or minced
;
a very little

cayenne; and some powdered mace and nutmeg.
Moisten the whole with cream or fresh butter.

Have ready some puff-paste shells, that have been

baked empty in patty-pans. Place them on a large

dish, and fill them with the mixture.

Cold fillet of veal minced, and mixed with

chopped ham, and grated yolk of egg, and seasoned

as above will make very good patties.

CHICKEN EICE PUDDING. Parboil a fine

fowl, and cut it up. Boil, till soft and dry, a pint

of rice
;
and while warm, mix with it a large table-

spoonful of fresh butter. Beat four eggs very

light ;
and then mix them, gradually, with the rice.

Spread a coating of the fresh butter, &c., over the

bottom and sides of a deep dish. Place on it the

pieces of the parboiled fowl, with a little of the liquid

in which it was boiled seasoned with powdered
mace and nutmeg. Add some bits of fresh butter

rolled in flour and a little cream. Cover the dish

closely with the remainder of the rice
;
set the pud-

ding immediately into the oven and bake it brown.

Cold chicken or turkey, cooked the day before,

may be used for this purpose. The pudding may



296 MISS LESLIE'S NEW COOKEBY BOOK.

be improved by the addition of a few very thin,

small slices of cold ham, or smoked tongue.

EICE CROQUETTES. Boil half a pound of

rice till it becomes quite soft and dry. Then mix
with it two table spoonfuls of rich (but not strong)

grated cheese, a small tea-spoonful of powdered

mace, and sufficient fresh butter to moisten it.

Mince very fine, six table-spoonfuls of the white

part of cold chicken or turkey, the soft parts of

six large oysters, and a few sprigs of tarragon or

parsley ;
add a grated nutmeg, and the yellow rind

of a lemon. Mix the whole well, moistening it

with cream or white wine. Take of the prepared

rice, a portion about the size of an egg, flatten it,

and put into the centre a dessert-spoonful of the

mixture
;
close the rice round it as you would the

paste round a dumpling-apple. Then form it into

the shape of an egg. Brush it over with some

beaten yolk of egg and then dredge it with pounded
crackers. In this way make up the whole into

oval balls. Have ready, in a sauce-pan over the

fire, a pound of boiling lard. Into this throw the

croquettes, two at a time, so as to brown them.

Let them brown for a few minutes
;
then take them

out with a perforated skimmer. Dram them from

the lard, and serve them up hot, garnished with

curled parsley.



CHICKEN CURRY. 297

CHICKEN POT-PIE. Cut up and parboil a

pair of large fowls, seasoning them with pepper,

salt, and nutmeg. You may add some small slices

of cold ham
;
in which case use no salt,,

as the ham
will make it salt enough. Or you may put in

some pieces of the lean of fresh pork. Yon may
prepare a suet-paste ;

but for a chicken pot-pie it

is best to make the paste of butter, which should

be fresh, and of the best quality. Allow to each

quart of flour, a small half-pound of butter. There

should be enough for a great deal of paste. Line

the sides of the pot, two-thirds up, with paste. Put

in the chickens, with the liquor in which they were

parboiled. You may add some sliced potatos. In-

tersperse the pieces of chicken with layers of paste

in square slices. Then cover the whole with a lid

of paste, not fitting very closely. Make a cross-

slit in the top, and boil the pie about an hour or

more.

/Instead of ham, you may add some clams to the

chicken, omitting salt in the seasoning, as the

clams will salt it quite enough.

CHICKEN CUEKY. Having skinned a pair

of fine chickens, cut them into six pieces each,

that is, two wings, two pieces of the breast, and

two legs cut off at the joint. Put into a stew-pan
two boiled onions chopped, and four ounces or

four table-spoonfuls of fresh butter. Shake the

pan till the contents begin to simmer; then add

four table-spoonfuls of curry-powder and mix it
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well in
; also, four table-spoonfuls of grated cocoa-

nut. Mix all well in the stew-pan, and then put
in the pieces of chicken. Cover the pan, and

let all stew moderately for half an hour, stirrins;/ / i~j

it round occasionally; and, if getting too dry,

add a little hot water. Also, towards the last,

the grated yellow rind of a lemon and the juice.

It should stew till the chicken is quite tender,

and till the flesh parts easily from the bones.

Serve it up hot, in a covered dish, and send half

a pound of boiled rice in a separate dish, uncovered.

This is a dish for company.

Young ducks, or a young hen turkey, or a pair

of rabbits, may be cooked in the same manner.

Also, lamb or veal.

For curried oysters, take a hundred large fresh

ones, and proceed as above.

KICE PIE. Pick clean a quart of rice, and

wash it well through two or three waters. Tie it

in a cloth, put it into a pot of boiled milk, and

boil it till perfectly soft. Then drain and press

it till as dry as possible, and mix with it two

ounces of fresh butter. Take a small tin butter-

kettle
;
wet the inside, put in the rice, and stand

it in a cool place till quite cold. Then turn it

carefully out of the kettle, (of which it will re-

tain the form,) rub it over with the beaten yolk
of an egg, and set it in an oven till lightly

browned. Cut out from the top of the mass of

rice an oval lid, about two inches from the edge,
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so as to leave a flat rim or border all round. Then

excavate the mould of rice, leaving a standing
crust all round and at the bottom, about two

inches thick. Have ready some hot stewed oys-

ters or birds, or brown or white fricassee. Fill

up the pie with it, adding the gravy. Lay on the

lid, and decorate it with sprigs of green curled

parsley, stuck in all round the crack where the

lid is put on.

This pie may be filled with curried chicken.

COUNTRY CAPTAIN. This is an East In-

dia dish, and a very easy preparation of curry.

The term "
country captain," signifies a captain

of the native troops, (or Sepoys,) in the pay of

England ;
their own country being India, they are

there called generally the country troops. Pro-

bably this dish was first introduced at English
tables by a Sepoy officer.

Having well boiled a fine full-grown fowl, cut

it up as for carving. Have ready two large onions

boiled and sliced. Season the pieces of chicken with

curry powder or turmeric
;
rubbed well into them,

all over. Fry them with the onion, in plenty of lard

or fresh butter, and when well-browned they are

done enough. Take them up with a perforated

skimmer, and drain through its holes. It will be

a great improvement to put in, at the beginning,

three or four table-spoonfuls of finely grated cocoa-

nut. This will be found an advantage to any curry.

Serve up, in another dish, a pint of rice, well
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picked, and washed clean in two or three cold

waters. Boil the rice in plenty of water, (leaving

the skillet or sauce-pan uncovered
;)
and when it is

done, drain it very dry, and set it on a dish before

the fire, tossing it up with two forks, one in each

hand, so as to separate all the grains, leaving each

one to stand for itself. All rice for the dinner

table should be cooked in this manner. Persons

accustomed to rice never eat it watery or clammy,
or lying in a moist mass. Bice should never be

covered, either while boiling, or when dished.

We recommend this "country captain."

QUERIED EGGS. Boil six fresh eggs till

they are hard enough for salad, and then set them

away to get cold. Mix together, in a stew-pan,

three ounces (or three large table-spoonfuls) of

nice fresh butter, and three dessert-spoonfuls of

curry powder. Shake them together for five min-

utes over a clear but moderate fire. Then throw

in two boiled onions finely minced, and let them

cook, gently, till quite soft, adding three ounces

or three large spoonfuls of grated cocoa-nut. Cut

the eggs into rather thick slices. Put them into the

mixture, with a small tea-cupful of thick cream, or

if you cannot obtain cream, with two more spoon-
fuls of butter dredged with flour. Let the whole

simmer together, but when it approaches coming
to a boil, take it immediately off the fire and

serve it up hot. This is a nice side-dish for com-

pany.
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PARTRIDGES PEAR FASHION (French

dish.) Your partridges should be fine and fat,

and of the same size. For a large dish have three

or four. Truss them tight and round, and rub over

them a little salt and cayenne, mixed. Cut off

one of the legs and leave the other on, fill them

with a nice forcemeat. Make a rich paste of flour,

butter, and beaten egg, using as little water as

possible. Be sure to make enough of paste to

cover each partridge entirely over, and roll it out

evenly, and rather thick than thin. Put a suffi-

cient portion of paste nicely round each partridge,

pressing it closely and smoothly with your hand,

and forming it into the shape of a large pear.

Leave one leg sticking out at the top to resemble

the stem, having cut off the foot. Set them in a

pan, and bake them in a dutch oven. In the mean

time, make in a small sauce-pan, a rich brown

gravy of the livers, and other trimmings of the

partridges, and some drippings of roast veal or

roasted poultry. It will be better still if you re-

serve one or two small partridges to cut up, and

stew for the gravy. Season it with a little salt and

cayenne. When it has boiled long enough to be

very thick and rich, take it off, strain it, and put
the liquid into a clean sauce-pan. Add the juice

of a large orange, made very sweet with powdered
white sugar. Set it over the fire, and when it

comes to a boil, stir in the beaten yolks of two

eggs. Let it boil two or three minutes longer;

then take it off, and keep it hot till the partridges
and their paste are thoroughly well baked. When



302 MISS LESLIE'S NEW COOKERY BOOK.

done, stand up the partridges in a deep dish, and

serve up the gravy in a sauce-boat. Ornament

the partridge-pears by sticking some orange leaves

into the end that represents the stalk. This is a

nice and handsome side dish, of French origin.

Pigeons and quails may be dressed in this

manner.

SALMI OF PARTRIDGES (French

Having covered two large or four small partridges

with very thin slices of fat cold ham, secured with

twine, roast them
;
but see that they are not too

much done. Eemove the ham, skin the partridges,

cut them into pieces, and let them get quite cold.

Partridges that have been roasted the preceding

day are good for this purpose. Cut off all the

meat from the bones, season it with a little cay-

enne, and put it into a stew-pan. Mix together

three table-spoonfuls of sweet oil, a glass of excel-

lent wine, (either red or white,) and the grated

peel and juice of an orange. Pour this gravy
over the partridges, and let them stew in it during
ten minutes

;
then add the beaten yolk of an egg,

and stew it about three or four minutes longer.

All the time it is stewing, continue to shake or

move the pan over the fire. Serve it up hot.

ROASTED PARTRIDGES, PHEASANTS,
AND QUAILS. Make a stuffing of fat bacon

finely minced, and boiled chestnuts or grated sweet

potatoe boiled, mashed, and seasoned with pepper
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only. Fill the birds with this. Cover them with

thin slices of bacon, and wrap them well in young
vine leaves. Koast them well, and serve them up
in the bacon and vine leaves, to be taken off when

they come to table. For company, have orange

sauce to eat with them. If you roast pigeons, &c.,

without a covering of bacon and vine leaves, do

them with egg and bread-crumbs all over.

If these birds have a bitter taste when cooked,

do not eat them. It is produced by their feeding

on laurel berries in winter, when their food is

scarce. Laural berries are poisonous, and people

have died from eating birds that have fed on them.

BIRDS WITH MUSHROOMS. Take two

dozen reed-birds, (or other nice small birds,) and

truss them as if for roasting;;. Put into each aO

button mushroom, of which you should have a

heaping pint after the stalks are all removed. Put

the birds and the remaining mushrooms into a

stew-pan. Season them with a very little salt and

pepper, and add either a quarter of a pound of

fresh butter (divided into four, and slightly rolled

in flour,) or a pint of rich cream. If cream is not

plenty, you may use half butter and half cream,
well mixed together. Cover the stew-pan closely,

and set it over a moderate fire, to stew gently till

the birds and mushrooms are thoroughly done

and tender all through. Do not open the lid to

stir the stew, but give the pan, occasionally, a

hard shake. Dip in hot water a large slice of
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toast with the crust trimmed off. When the birds

are done lay them on the toast with the mushrooms

around.

If you cannot get button-mushrooms, divide

large ones into quarters.

Plovers are very nice stewed with mushrooms.

BIRDS IN A GROVE (French dish.) Hav-

ing roasted some reed-birds, larks, plovers, or any
other small birds, such as are usually eaten, mash

some potatos with butter and cream. Spread the

mashed potato thickly over the bottom, sides, and

edges of a deep dish. Nick or crimp the border

of potatoe that goes round the edge, or scollop it

with a tin cutter. You may, if you choose, brown

it by holding over it a salamander, or a red-hot

shovel. Then lay the roasted birds in the middle

of the dish, and stick round them and among
them, very thickly, a sufficient number of sprigs

of curled or double parsley.

THATCHED HOUSE PIE (French dish.)

Hub the inside of a deep dish with two ounces of

fresh butter, and spread over it two ounces of

vermicelli. Then line the dish with puff-paste.

Have ready some birds seasoned with powdered

nutmeg, and a very little salt and pepper. Place

them with the breast downward. They will be

much improved by putting into each a mushroom

or an oyster chopped fine. Lay them on the paste.
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Add some gravy of roast veal, (cold gravy saved

from veal roasted the preceding day will do very

well,) and cover the pie with a lid of puff-paste.

Bake it in a moderate oven, and when done, turn

it out carefully upon a flat dish, and send it to

table. The vermicelli, which was originally at
^j */

the bottom, will now be at the top, covering the

paste like thatch upon a roof. Trim off the

edge, so as to look nicely. You may, if you
choose

r
use a larger quantity of vermicelli. The

yellow sort will be best for this purpose.

BIRDS PREPARED FOR LARDING. Cut

a thin slice of fresh veal, and fill the bird with it
;

adding a bit of fat bacon. Tie a string round the

body to keep in the stuffing, and roast the bird

head downward. The gravy of the meat will dif-

fuse a pleasant taste all through the bird.

After being well roasted, let it get cold, and

then lard it all over the breast with lardons or

regular slips of fat bacon, put in with a lard-

ing needle, and left standing in rows. It is more

easy to lard poultry or game when cold, rather

than warm. Lardons should be set very close and

evenly.

BIRD DUMPLINGS. Take a large tender

beef steak, trim off all the fat, and remove the

bone. Make a large sheet of nice suet paste.

Lay the beef steak upon it, seasoned with pepper
and a very little salt. In the centre of the meat

19
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place either a partridge, a quail, a plover, or any
nice game, or three or four reed-birds season

with powdered mace and nutmeg. Add some bits

of excellent fresh butter, dredged with flour. In-

close the birds completely in the steak, so that

the game flavor may pervade the whole. Close

the crust over all, so as to form a large dumpling.

Tie it in a cloth. Put it into a pot of fast-boiling

water, and boil it well, turning it several times

with a fork. Dish it very hot.

If game is not convenient, a fine tame fat pigeon

may be substituted.

TO KOAST WOODCOCKS OE SNIPES.
Be very careful in plucking these to pull out the

feathers as carefully and handle them as lightly as

possible ;
for the skin is very easily torn or broken.

Do not draw them, for epicures have decided, that

the trail, (as they call the intestines,) is the most

delicious part of the bird, and should by all means

be saved for eating. Having wiped the outside

carefully with a soft cloth, truss them with the

head xinder the wing, and the bill laid along upon
the breast. Keep the legs bent from the knees,

retaining that posture by means of a splinter

skewer. Suspend the birds to a bird-spit, with

their feet downward. Melt some fresh butter in

the dripping-pan, and baste them with it, having
first dredged the birds with flour. Before the trail

begins to drop, (which it will do as soon as they
are well heated,) lay a thick round of very nice
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toast, -(with the crust pared off,) buttered on both

sides, and placed in the dripping-pan beneath, so as

to catch the trail as it falls
; allowing a slice of toast

to each bird, with the trail spread equally over it.

Continue the basting, letting the butter fall back

from them into the basting spoon. "When the birds

are done, which will be in less than half an hour

at a brisk fire carefully transfer the toasts to a

very hot dish
; place the birds upon them, and pour

some gravy round the toast.

Snipes require less cooking than woodcocks.

These birds are very fashionable
;
but we do not

think either of them superlative. They seldom

appear except at supper parties.

PLOYEES. This is a very nice bird, with a pe-

culiar and pleasant flavor. They abound near our

large bays and estuaries in the vicinity of the

ocean. There are two sorts, the green plover and

the gray. Eoast them plain; basting them only
with butter. Or fill them with a forcemeat, and

go entirely over the outside, first with beaten egg,

and then roll each plover in finely grated bread-

crumbs.

If very fat, stew them plain in butter rolled in

flour. Then serve them up in their own gravy,

enriched with a beaten egg. They make a nice

breakfast dish, either roasted or stewed. And
are excellent in pies.
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EEED BIRDS. Reed birds and rice birds are

the same. They are very small, (only a mouthful

on each side of the breast,) but very delicious, and

immensely fat in the summer and autumn. They
are brought to market with a lump of fat skewered

on the outside, and are sold by the dozen strung
on a stick like cherries.

To cook them, roast them on a bird-spit, basting

with their own fat, as it drips. A nice way for re-

taining the whole flavor is to tie each bird closely

in a vine leaf, and bake them in a dutch oven. Or

wrap them in double vine leaves, and roast them

in the ashes of a wood fire. Remove the vine

leaves before the birds are dished.

ROASTED PIGEONS. Take fine fat lame

pigeons, and clean and truss them nicely. Four

pigeons, at least, are requisite to make a dish.

Prepare a stuffing or forcemeat of finely minced

veal, and an equal quantity of cold-boiled ham,
seasoned with powdered mace and a very little

cayenne. Also, two slices of bread and butter

soaked in as much milk as they will absorb. Fill

their bodies with this, (tying a string round to

keep it in,) and roast the pigeons till thoroughly
clone

; basting with fresh butter or lard.

Or you may stuff the pigeons with chopped

mushrooms, seasoned with a little cayenne, and

putting into each a piece of fresh butter rolled in

flour.

Or you may stuff them with sweet potatos,
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boiled well, and maslied with plenty of fresh butter.

Or with chestnuts, boiled, peeled, and mashed with

butter.

Wild pigeons are generally too poor to roast.

In places where they abound, it has been found

very profitable to catch them in nets, clip their

wings, and put them into inclosures, feeding them
well with corn so as to make them fat. They will

then bring as high a price as tame pigeons.

SAUCES.

MELTED BUTTEE. For Sauces. This is fre-

quently called Drawn Butter. For this purpose
none should be used but fresh butter of the very
best quality. It is usually sent to table with boiled

fish and boiled poultry. Also, with boiled mutton,

lamb, and veal. It is never served up with any

thing roasted, fried or broiled. Numerous sauces

are made with melted butter. If mixed with too

much flour and water, and not enough of butter,

it will be very poor, particularly if the water is in

too large proportions. To prepare it properly,

allow a quarter of a pound of nice butter, to a

heaped table-spoonful of flour. Mix the butter

and flour thoroughly, before it goes on the fire.

Then add to it four large table-spoonfuls of milk,

or hot water, well mixed in. Hold it over the fire

in a small sauce-pan, kept for the purpose, One
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lined with what is called porcelain or enamel is

best. Take care there is no blaze where the sauce-

pan is held. Cover it, and shake it over the fire

till it boils. Then having skimmed it, add three or

four hard-boiled eggs chopped small, and give it

one more boil up; or season it with any other

ingredient with which you wish to distinguish the

sauce.
...

-..MM.VS/V^^X^^^^X^^***-'*

CLARIFIED BUTTER For this purpose use

none but the very best fresh butter, such as is

made in summer, when the cows are well pastured.

Cut up the butter, put it into an enameled or

porcelain stew-pan, and melt it gently over a clear

and moderate fire. When it simmers, skim it

thoroughly, draw it from the fire, and let it stand

five minutes, that the milk or sediment may sink

to the bottom. Then pour it clear from the sedi-

ment through a muslin strainer, or a fine clean hair

sieve. Transfer to jars with close covers, and

keep them in a cool dry place. If well prepared,

and originally very good, this butter will answer

for sauces, stews, &c., and continue good a long
time. In France, where they do not salt any butter,

large quantities are melted in this way for winter

use.

COLORING- FOR SAUCES. For Pink Sauce.

Take a few chips of red alkanet root, (to be

had at the druggist's.) Pick it clean, and tie it in

a very thin muslin bag. Put the alkanet into the

mixture, and let it infuse in the boiling drawn but-
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ter. It will communicate a beautiful pink color,

which you may heighten, by pressing the bag a

little. When done, take out the bag, and stir the

alkanet color evenly through the sauce. The alka-

net has no taste, and is very cheap. Beet juice will

color a tolerable red.

For Green Sauce. Pound some fresh spinach

leaves, till you extract a tea-cup or more of the

clear green juice. Stir it into the melted butter

while boiling.

For Yellow Sauce. Tie up a very little turmeric

powder in a muslin bag. Let it boil in the butter.

When done, take it out of the sauce-pan, and stir

the yellow coloring evenly through the sauce.

For White Sauce. Make this with cream instead

of milk.

For Brown Sauce. Stir in plenty of French,

mustard.

For Wine Sauce. Stir in, just before you take

the sauce from the fire, a large wine-glass or more

of very good white wine, and grate in half a large

nutmeg, adding the grated yellow rind, and the

juice of a lemon. The wine must be of excellent

quality, otherwise it will give a bad taste to the

sauce.

WHITE THICKENING (FrenchRoux) Cut

up a quarter of a pound of the best fresh butter,

and put it into a well tinned or enameled sauce-

pan. Set it over a moderate fire, and melt it

slowly, shaking it round frequently, and taking
care to skim it well. When no more scum appears
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on the surface, let it settle a few minutes
;
then pour

it off from the sediment at the bottom. Wash the

sauce-pan or get another clean one. Eeturn the

melted butter to it, and set it again over the fire.

Then dredge in gradually sufficient sifted Hour to

make it very thick and smooth, stirring it well after

each addition of flour. Do not allow it to brown in

the slightest degree, but keep it perfectly white to

the last; simmering, but not actually boiling, and

take care that there is no smoke about the fire.

To thicken white sauces, or soups, stir in a

table-spoonful or two of this roux, pronounced
roo. In French cooking it passes for cream.

Browned thickening is made in the same man-

ner; but with butter and browned flour, and is

used for brown soups and gravies.

BROWNING-. This is to enrich the taste and

improve the color of gravies, stews, and soups.

Mix a quarter of a pound of powdered white sugar
with two ounces of fine fresh butter

; and, having
stirred them well together, put them into a sauce-

pan over the fire, and simmer till it begins to froth
;

then diminish the heat a little. When its color

becomes a fine dark brown, add two glasses of port

wine, and three or four blades of mace, powdered.
When it comes to a boil, take it off, and stir it into

whatever you intend to color.

Another browning is mushroom catchup, or

walnut catchup. They communicate a slightly

acid taste. So also does French mustard. Stir it in
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at the last. Its tarragon flavor is very generally

liked.

BROWNED FLOUR. Sift some fine flour,

spread it on a large dish, or clean tin-pan. Place

it before the fire, so as to brown but not to scorch

or burn. It will color first at the edges ;
therefore

watch it, and keep it evenly mixed with the white

flour from the centre. "When all is nicely browned,
set it to cool, and then put it away for use in a large

clean bottle or jar, well corked. Flour may be

browned in an oven, after baking is over, taking

care to stir it well. Have two dredging boxes.

One for browned flour and one for white. It is

convenient also to have dredging-boxes for pow-
dered herbs. The cost of these boxes is very tri-

fling, and it saves time and trouble to have things

ready when wanted. A small sieve for powdered
white sugar is indispensable.

LOBSTER SAUCE. This sauce is for fresh

salmon or turbot, or sheep's-head fish. Also for

salmon-trout, blue-fish^ or the lake white-fish.

Put a large hen lobster into a hard-boiling pot

of highly-salted water, that the animal may die

immediately. Continue the boiling with a steady

heat, and in about three quarters, or an hour, the

lobster will be done. When cold, extract all the

meat from the shell, and cut it into small bits.

Pound the coral, or red substance, in a marble mor-
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tar, with some fresh butter, or plenty of salad oil
;

and a little cayenne. Add the coral to the cut-

up lobster, and put the whole into a stew-pan, with

some powdered mace and nutmeg, and a large

table-spoonful of sweet oil. Divide into four bits

a quarter of a pound of fresh butter, each bit rolled

in flour. If your butter is not fresh and very good,

omit it entirely and substitute a larger quantity of

oil. As bad butter spoils every thing, never on

any account, use it. Set the sauce-pan over the

fire, and let it boil up once. Then take it off, and

while very hot, stir in the beaten yolks of two

eggs.

Crab sauce is made in the same manner. Prawn

sauce also.

SHEIMP SAUCE. Shrimps are the smallest

shell-fish of the lobster species. Put them into

salted boiling water. They are done when they

have turned entirely red. When cold, pull off the

heads, and peel off the shells from the bodies
;
or

squeeze out the meat with your fingers. Have

ready some nice drawn butter, and thicken it with

the shrimps, either chopped or whole. Season the

sauce with mace or nutmeg powdered, and give it

one boil up. Shrimp sauce is eaten with salmon

and other fine fish.

PICKLED SHEIMPS. Having boiled, in

salted water, three quarts or more of shrimps, and

taken them from the shells, boil two quarts of the
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best cider vinegar, and season it well with blades

of mace and pepper-corns, and pour it hot on the

shrimps, in a stone jar. Cork the jar, and seal the

cork with the usual red cement for pickle jars: a

mixture of one-third beeswax with two-thirds

powdered rosin, and some fine brickdust, all melted

together.

OYSTER SAUCE. Take a pint of the liquor

of fresh oysters, and strain it into a sauce-pan. If

your oysters are salt, and you can get no others,

boil a pint of milk instead of the oyster liquor,

seasoning with powdered nutmeg and mace, and

enriching it with fresh butter dredged with flour.

When it has come to a boil, put in the oysters (hav-

ing removed from each the gristle, or hard part.)

Let them simmer, but take them from the fire with-

out letting them come to a boil, which will shrivel

them, and render them tough and tasteless. A new
fashion is to season oyster sauce with the grated

yellow rind and juice of a fresh lemon. Others

stir in a glass of sherry or Madeira. If you use

wine or lemon, you must not make the sauce with

milk, as it will curdle. Use in this case the oyster

liquor, if it is fresh, thickened well with finely

grated bread-crumbs. The small, highly-flavored

oysters, abounding on the coast of New England,
are excellent for sauce, or soups.

CLAM SAUCE. Make this of half milk and

half clam liquor, seasoned with whole mace, aivd
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whole pepper. Use only the soft part of the clams,

cut up small, and simmer them from the beginning ;

adding bits of butter dredged all over with flour

Clams require longer cooking than oysters.

EGG SAUCE. Boil four eggs from eight to

twelve minutes. Then lay them in a pan of fresh

water, and let them remain till quite cold. Peel

off the shells, and take out the eggs. Chop the

yolks and whites separately; mix them, lightly,

into half a pint of melted fresh butter, made in the

proportion of a quarter of a pound of butter to two

large table-spoonfuls of flour, and four of milk and

hot water. Add some powdered mace, or nutmeg.

Egg sauce is eaten with boiled fish and poultry.

Instead of milk or water, you can use for melted

butter, some of the water in which chicken or

turkey was boiled, or some veal gravy.

CELERY SAUCE. Split and cut up into short

slips a bunch of celery, having taken off the green
leaves from the tops. The celery must have been

well washed, and laid an hour in cold water. Take

a pint of milk, and cut up in it a quarter of a

pound of fresh butter that has been well dredged
with flour. Set it over the fire in a sauce-pan, and

add the celery gradually ;
also three or four blades

of mace broken up. Boil all slowly together, till

the celery is quite soft and tender, but not dissolved.

The green tops of the celery, (strewed in, when it
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begins to simmer,) will improve the flavor. Celery

sauce is served up with boiled turkey, boiled fowls,

and with any sort of fresh fish, boiled or fried.

MUST SAUCE. This is only used for roast

lamb in the spring. "When the lambs are grown
into sheep, the mint is too old for sauce. But they
harmonize very pleasantly when both are young.
Take a large bunch of fine fresh green mint, that

has been washed well. Strip the leaves from the

stems, and mince them small. Put it into a pint

bowl, and mix with it gradually some of the best

cider vinegar. This sauce must not be the least

liquid, but as thick as horse-radish sauce or thicker.

Make it very sweet, with the best brown sugar.

Mix it well, and transfer to a small tureen, or a

little deep dish with a tea-spoon in it. Serve it

up always with roast lamb, putting a tea-spoonful

on the rim of your plate.

A quart or more of mint sauce, made as above, but

with a larger proportion of sugar and vinegar, will

keep very well for several weeks, in a jar well

corked.

HOESE-EADISH. Wash clean some roots of

horse-radish, wipe them dry, and scrape off the

outside. Then grate the sticks of horse-radish with

a large grater. Put some of the grated horse-radish

into a large saucer, or small deep plate, and moisten

it with good cider vinegar, but do not put so much
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vinegar as will render it liquid. Send it to table

with roast beef or mutton.

CAULIFLOWER SAUCE. Have ready some

very rich good melted or drawn butter, made with

milk and flavored with nutmeg. Thicken it with

plenty of ready-boiled cauliflower, cut into little

sprigs or blossoms. Give it one boil up after the

cauliflower is in, and send it to table with any sort

of boiled poultry. It will be found very nice. For

a boiled turkey it is far superior to celery sauce,

and well suited to dinner company.

BROCCOLI SAUCE. Make some nice drawn

butter with milk. Flavor it with powdered mace.

Pound some spinach in a mortar to extract the

juice. Strain the spinach juice, and stir a small

tea-cupful into the butter to give it a fine green
color. Have ready some well-boiled broccoli. Di-

vide one or two heads of the broccoli into tufts or

sprigs. Put them into the melted butter, and when
it comes to a boil, take it off, and transfer it to a

sauce-boat. Serve it up with boiled poultry or

fresh fish.

PARSLEY SAUCE. Strip from the stalks

the leaves of some fresh green parsley; allow

plenty of it. Chop it slightly; and while the

drawn butter is hot, stir into it the parsley, till the

butter looks very green. Serve it up with boiled
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fowls, rabbits, or boiled fish. The appearance of

parsley sauce will be much improved by stirring

in some spinach juice. The whole will be then a

fine green.

CEIMPED PAESLEY. Pick the small sprigs

of parsley from the large stalks. Wash it, and

then throw it into clean cold water. After the

meat or fish that it is to accompany has been fried

and taken out of the pan, give the fat that remains

a boil up, and lay the parsley into it. It will

crimp and still continue green, if not kept frying

too long. Take it out, drain it, and place it before

the fire a few minutes, to dry it from the fat. Dish

it laid on the top of the fish or steaks.

FENNEL SAUCE. The fennel should be

young and fresh. Take a large handful, or more,

and having washed it clean, strip the leaves from

the stems, and boil it till quite tender. Put it into a

sieve, and press the water well from it. Mince it

very small, and stir it into drawn butter.

It is served up with boiled fish.

Instead of melted butter, you may put the fennel

into veal gravy, thickened with butter dredged with

flour.

SAGE AND ONION SAUCE. Take a bunch

of fresh sage leaves. Wash and drain them.

Pick them from the stems, and put them to boil

in a small sauce-pan, with just water enough to
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cover them. Boil them fast about ten minutes.

Take them out, and press them in a sieve to drain

them dry. Then mince or chop them small. Have

ready two onions, boiled tender in another sauce-

pan ; chop them also, and mix them well with the

minced sage. While warm, mix in a small bit

of nice butter season with pepper. Put this

sauce into a little tureen, and serve it tip with

roast goose, roast duck, or roast pork, that has

been stuffed with potato, bread, or other stuffing.

The sage and onion sauce is for those who prefer

their flavor to any other seasoning for those

dishes.

This sauce will be greatly improved if moist

ened with some of the gravy of the duck or goose.

FINE ONION SAUCE. Peel some nice mild

onions, and boil them in plenty of milk, skim-

ming them well. When done, take them out of

the milk, (saving it,) and slice them very thin,

cutting the slices across, so as to make the pieces

of onion very small. Return them to the sauce-

pan of milk, (adding some fresh butter dredged
with flour

;)
season them with powdered mace or

nutmeg, and give the onions another boil, till

they are soft enough to mash, and to thicken the

milk all through. Eat this sauce with steaks,

cutlets, rabbits, or chickens.
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PLAIN ONION SAUCE. Peel some very
small onions, and boil them whole in milk, (sea-

soned slightly with pepper and salt,) and put in

some bits of butter rolled in flour. Let them boil

till tender all through, but not till they loose

their shape. Eat them with any sort of boiled

meat.

NASTUKTION SAUCE. This is eaten with

boiled mutton
;

is superior to caper sauce, and

costs almost nothing, if you have nasturtions in

your garden. Gather the green seeds as soon as

they are full grown, and throw them (without the

stems) into a jar of cider vinegar. They require
no cooking, but keep a muslin bag of spice in the

jar, (mace and nutmeg broken small, and a little

piece of root ginger.) To use them for sauce,

make some nice drawn butter, and as it simmers
throw in plenty of nasturtions from the jar. The

seeds, when gathered, should be full grown, but

by no means hard
;
and the color a fine green. If

there is the slightest brown tinge, the nasturtion

seeds are too old, and should be kept for planting.

MUSHEOOM SAUCE. Have ready some
excellent drawn butter, and thicken it with small

button mushrooms that have been pickled. Or,
take freshly-gathered mushrooms of good size,

rub off the outer skin with a clean flannel, and
cut off the stems close to the flaps. Wash the mush-

rooms in a cullender. Have ready some bits of

20
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fresh butter dredged all over with flour, juay

them among the mushrooms, (which, if very large,

should be quartered,) and put them into a stew-pan.

Cover the pan, and let them stew till the mush-

rooms are all tender. When you take off the lid

to try them, replace it immediately, keeping in as

much of the aroma as possible. If fresh, they
will yield a great deal of juice. . When done,

transfer them to a sauce-tureen, and serve them

up with any nice dish of meat or poultry.

The best mushrooms are found in pure open
air or rather high ground, and where there is no

swamp or woodland. On the upper side of their

top they are not white, but of a pale grayish tint
;

the under side is invariably light red, pinkish,

or pale salmon color, which in a few hours, or

after being gathered, turns brown. The false

mushrooms are poisonous. They are entirely white

above and below. The fungi that grow in fo-

rests or marshes can never be mistaken for real

mushrooms. They are of various colors, chiefly

bright yellow and red, and originate in foul air.

By boiling a silver tea-spoon with your mush-

rooms, you may test their goodness. If the silver

turns black, throw the mushrooms away. An
onion will also blacken from the same cause.

Mushrooms should be cooked as soon as possible.

If kept two or three days, worms will be found in

them. Never give mushrooms to children. Even

in their best state they are not wholesome. The

taste for mushrooms is an acquired one, and it is

best not to acquire it.
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TOMATO SAUCE. Scald some large ripe

tomatos, to make them peel easily. Then quarter

them, and press them through a sieve to divest

them of their seeds. Put the juice into a stew-

pan, adding some bits of fresh butter dredged
with flour; add finely grated bread-crumbs, and

season with a little pepper, and, if liked, a little

onion boiled and minced. Set the pan over a

moderate fire, and let the tomatos simmer slowly
till it comes to a boil. Continue the boiling ten

minutes longer. Serve it up in a sauce- tureen.

It will be mellowed and improved by stirring in

(as soon as it comes to a boil) a table-spoonful or

a lump of white sugar.

TAKKAGON SAUCE. Put into a sauce-pan
a large half pint of any nice gravy that is at hand.

After it has 'boiled five minutes, have ready a

handful of fresh green tarragon leaves, minced,
and moistened with plenty of cider vinegar. Add
this to the gravy, and let it simmer five minutes.

Then take it out, and serve it up with any kind of

boiled poultry.

TO MAKE GRAVY. Take two pounds of

the lean of veal, or of very nice beef. Cut it into

small bits, and lay it in a sauce-pan with only as

much water as will cover it. Stew it slowly,

(skimming it well) till the meat is all rags. Then

strain the gravy, and thicken it with some bits of

fresh butter dredged all over with browned flour,
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and give it another simmer. You may flavor it

with any seasoning you like.

For made gravies, you can use any small pieces

of fresh meat that has never been cooked, and the

feet of calves and pigs. Boil in it also such ve-

getables as you like, cut small. Strain out every

thing before it goes to table. For gravies, use

nothing that has been cooked before. They will

not add to its goodness, but only render it flat

and washy.
White gravy is made with fresh veal boiled in

milk; and after straining, thickened arrow-root, or

rice flour, mixed with fresh butter, if real cream

cannot be obtained.

MUSHROOM CATCHUP. Let the mush-

rooms be large and freshly-gathered, for they
soon become worm-eaten if not speedily salted.

They should be well examined. Cut off the stalks

of four quarts of nice mushrooms. Put the flaps

into a deep earthen pan, and break them up with

your hands. Strew among them half a pound of

salt, reserving the largest portion of it for the

top. Let them stand for three days, stirring them

gently every morning. The fourth day, put them

into a sieve, and draw off the liquor without

pressing the mushrooms. When all the liquor

has drained through, measure it, allowing to each

quart a tea-spoon of cayenne, a dozen blades of

mace, and a nutmeg broken up. Put the whole

into a porcelain kettle, and boil it slowly till re-
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duced one half. Then pour it into a clean white-

ware pitcher, cover it with a folded napkin,
and keep it in a cool dry place till next day.

Then, through a funnel, pour it gently from the

sediment into small bottles. Finish with a tea-

spoonful of sweet oil on the top of each. Cork

the bottles tightly, and seal the corks.

The next time you make catchup, proceed as

above with the new mushrooms, and other ingre-

dients
; and, when it is done, strain it, and put it

into a clean kettle. Then add to it a quart of

last year's mushroom catchup, and boil it a quarter

of an hour. Then bottle it as above.

This double catchup is very fine.

WALNUT CATCHUP. Take two hundred

walnuts or butter-nuts, while the green shell is

still so soft that you can pierce it with the head

of a pin. Bruise them to small pieces, in a mar-

ble mortar. Transfer them to a broad stone-ware

pan, and stew among them six handfuls of salt.

Stir them three times a day, for ten days or two

weeks. Then squeeze and strain them through a

cloth, pressing them very dry, till no more juice

comes out. Boil up the liquor with two quarts

of cider vinegar, half an ounce of mace, half an

ounce of whole pepper, half an ounce of nutmegs
broken up, and two roots of ginger cut small, and

half a dozen shalots or small onions, peeled and

cut up,- and a large bunch of sweet herbs. Let

the whole boil for half an hour. Then pour off
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the liquor into a large pitcher, leaving out the

bunch of sweet herbs. Pour off the liquor

(through a funnel,) into small bottles, having first

put into the bottom of each bottle a portion of

the spice. Fill the bottle up to the top with the

catchup, finishing with a tea-spoonful of salad oil,

which will greatly assist in keeping the catchup

good. Cork the bottles very closely, and seal the

corks.
- - f f *.*yv-y^^i ^~-^^x-A^1****1'

TOMATO CATCHUP. Take a peck of large

ripe tomatos. In the middle States they are in

perfection the last of August. Late in the autumn

they are comparatively insipid and watery. Cut

a~ slit down the side of every tomato. Put them

into a large preserving kettle without any water.

Their own juice is sufficient. On no account boil

tomatos in brass or copper, their acid acting on

those metals produces verdigris, and renders them

poisonous. Boil them till they are quite soft, and

easily mashed, stirring them up frequently from

the bottom. Press and mash them through a hair

sieve, till all the pulp has run out into the pan

below, leaving in the sieve only the skins and

seeds. Season the liquid with a little salt, some

cayenne, and plenty of powdered nutmeg and

mace. Mix it well, and when cold put up the

catchup in small jars, the covers pasted all round

with bands of white paper. This catchup, when

done, should be very thick and smooth.
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LEMON CATCHUP. Take six fine large ripe

lemons, and roll them under your hand to increase

the quantity of juice. Grate off all the yellow rind,

and squeeze the juice into a pitcher, removing all

the seeds. Prepare two ounces of finely scraped

horse-radish, and two ounces of minced shalots, or

very small onions. Put them into a pint of boiling

vinegar, in which half an ounce of bruised ginger
and a quarter of an ounce of mace have been sim-

mered for five minutes. Add to this the lemon-

juice and the grated peel, and two grated nutmegs.
Boil all together for half an hour, and then trans

fer it Avith all the ingredients to a glass jar with a

lid. Paste a band of strong white paper round the

lower part of the lid. Set it in a dry cool place,

and leave it undisturbed for three months. Then,

through a funnel, pour off the liquid into small

bottles, putting a tea-spoonful of salad oil at the

top of each. Cork and seal them.

CUCUMBEE CATCHUP. For a small quan-

tity of this catchup, take twelve fine full-grown

cucumbers, and lay them an hour in cold water.

Then pare them, and grate them down into a deep
dish. Grate also two small onions, and mix them

with the grated cucumber. Season the mixture to

your taste with pepper, salt, and vinegar, making
it of the consistence of very thick marmalade or

jam. When thoroughly amalgamated, transfer it

to a glass jar. Cover it closely, tying over it a
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piece of bladder, so -as to render it perfectly air-

tight.

It will be found very nice, (when fresli cucum-

bers are not in season,) to eat with beef or mutton.

And if properly made, and securely covered, will

keep well. It should be grated very fine, and the

vinegar must be of very excellent quality real

cider vinegar.
"*f*f-f^t*^-*f*t^t*r

CAMP CATCHUP. Take a pint or quart of

strong ale or porter, and a pint of white wine
;

half a dozen shalots, or very small onions, peeled

and minced
;
half an ounce of mace, half an ounce

of nutmeg, broken up ;
and two large roots or races

of ginger, sliced. Put all together, over a moderate

fire, into a porcelain-lined kettle, and boil it slowly
till one-third of the liquid is wasted. Next day
transfer it to small bottles, putting a portion of the

seasoning in the bottom of each, and filling them

to the top with the liquid. Finish with a tea-

spoonful of salad oil at the top. Cork .the bottles

with good corks, and seal them. In a dry place

this catchup will keep for years.

TABBAGOK VINEGAPv. The fresh leaves

of the tarragon plant are in perfection in July and

August, and impart a new and pleasant taste to

soups, hashes, gravies, &c. To use it fresh, wash

a bunch of tarragon in cold water. Afterwards

strip off the green leaves, chop or mince them, and

boil a tea-spoonful or more in the dish you intend
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to flavor. The best way of .keeping tarragon is to

strip off as many fresh leaves as will half fill a

glass jar that holds a quart. Pour on as much real

cider vinegar as will fill up the jar. Cover it

closely, and let the tarragon infuse in it for a week,

shaking the jar every day. Then pour off that

vinegar carefully, and throw away the tarragon
leaves that have been steeping in it. Wash that

jar, or take another clean one, put into it the same

quantity of fresh tarragon leaves, and fill up with

the same vinegar in which you have infused the

first supply. Let the second leaves remain in the

jar of vinegar. A tarragon bush is well worth

planting ;
even in a small city garden.

Tarragon is the chief ingredient of French

mustard.
*v

FINE FRENCH MUSTAED. Take a Jill or

two large wine-glasses of tarragon vinegar, (strained

from the leaves,) and mix with it an eqiial quan-

tity of salad oil, stirring them well together. Pound
in a mortar, two ounces of mustard seed till it be-

comes a fine smooth powder, and mix it thoroughly.
Add to it one clove of garlic (not more) peeled,

minced and pounded. Hake the mixture in a deep
white-ware dish. If the mustard affects your eyes,

put on glasses till you have finished the mixture.

When done, put it up in white bottles, or gallipots.

Cork them tightly, and seal the corks. Send it to

table in those bottles.

This mustard is far superior to any other, the

tarragon imparting a peculiar and pleasant flavor.
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It is excellent to eat with any sort of roast meat,

particularly beef or mutton, and an improvement

to almost all plain sauces, stews, soups, &c.

French mustard is to be purchased very good,

at all the best grocery stores.

SAUCE EGBERT. Peel five large onions, and

parboil them to take off some of the strength. Cut

them into small dice, and put them into a stew-pan

with a quarter of a pound of fresh butter, divided

into four, and dredged with flour. When they are

well browned, pour on them half a pint of beef or

veal gravy, and let it simmer for a quarter of an

hour. Season it slightly with cayenne. Just be-

fore it goes to table, stir in a table-spoonful of

French mustard.

This is a good sauce for any sort of roast meat,

or poultrjr.

GEEBN MAYONNAISE. This is a fine ac-

companiment to cold poultry, which must be cut

into small pieces as for chicken salad, using only
the white meat. To begin the mayonnaise. Put

into a shallow pan the yolks only of three fresh eggs,

having strained out the specks. Having beaten

them till light and thick, add, by degrees, a half

pint of salad oil, stirring it in gradually, so that

no oil whatever is to be seen on the surface. Then

add two table-spoonfuls of tarragon vinegar. Next
a few drops of shalot vinegar, or a very small onion

minced as finely as possible. If you have at hand
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any clear meat gravy (for instance, veal,) stir in

two or three table-spoonsful. Add the grated yel-
low rind, and the juice of a lemon. Pound as

much spinach as will yield a small tea-cupful of

green juice. Give it a short boil up, to take off

the rawness, and mix it with the mayonnaise.
When cool, pour it over the dish of cold poultry.

EPICUREAN SAUCE. Pound in a mortar

five or six anchovies
;
a heaped table-spoonful of

minced tarragon leaves
;
a shalot, or very small

onion, two or three pickled gherkins, finely minced ;

the yolks of four hard-boiled eggs, a quarter of a

pound of fresh butter, and a large table-spoonful of

French mustard. If you have no good butter, mix.

a sufficient portion of olive oil to moisten it well.

Let the whole be thoroughly mixed. Put it into a

bowl, and set it on ice till wanted. Then mould

it into pats of equal size. Arrange them on small

glass or china plates, and send them to table for

dinner company, to eat with the cheese.

EAST INDIA SAUCE FOE FISH. Mix

well together a jill of India soy; a Jill of chili

vinegar; half a pint of walnut catchup, and a pint

of mushroom-catchup. Shake the whole hard,

and transfer it to small green bottles, putting a tea-

spoonful of sweet oil at the top of each, and keep
the sauce in a cool dry place. If you have not a

fish castor, bring the store sauces to table in the
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small bottles they are kept in. When eating fisli,

mix a little of this with the melted butter on your

plate.

CURRY POWDER. Curry powder originates

in India, where it is much used as a peculiar flavor-

ing for soups, stews, and hashes. With curry

dishes, boiled rice is always served up, not only in

a separate dish, but also heaped round the stew

in a thick even border. To make curry powder,

pound in a marble mortar three ounces of turmeric,

three ounces of coriander seed, and a quarter of an

ounce of cayenne ;
one ounce of mustard, one ounce

of cardamoms, a half ounce of cummin seed, and

half an ounce of mace. Let all these ingredients

be thoroughly mixed in the mortar, and then sift it

through a fine sieve, dry it for an hour before the

fire, and put it into clean bottles, securing the corks

well. Use from two to three table-spoonfuls at a

time, in proportion to the size of the dish you
intend to curry.

It may be mixed into the gravy of any of the

preceding receipts for stews. Two ounces of finely

grated cocoa-nut is a pleasant improvement to

curried dishes, and is universally liked.

The curry powder you buy is frequently much
adulterated with inferior articles. The best curry

powder imported from India is of a dark green

color, and not yellow or red. It has among its

ingredients, tamarinds, not preserved, as we always

get them but raw in the shell. These tamarinds
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impart a pleasant acid to the mixture. Tor want

of them use a lemon.

MADRAS CURRY POWDER. Pound sepa-

rately, and sift, six ounces of coriander seed, three

of turmeric, one of black pepper, two of cummin,
one of fennel seed, and half an ounce of cayenne.
Mix all together, put them into a glass jar or bottle,

and seal the cover.

With less turmeric, you may use ginger or

sassafras.

Curry powder may be added to any stew of meat,

poultry, or game. Boiled rice must always accom-

pany a dish of curry.

The ingredients indispensable to all curries (and

you may make a curry of any nice meat, or poultry,

or even of oysters) is a very pungent powder, pre-

pared for the purpose with turmeric. Also onions

and boiled rice. In India there is always some-

thing acid in the mixture, as lemons, sour apple

juice, or green tamarinds. The turmeric has a

peculiar flavor of its own.

STORE SAUCES. The celebrated English

sauces, for fish and game, Harvey's sauce, (which
is the best,) Quin's, Reading's, Kitchener's, Soyer's,

&c., are all very good, and keep well, if genuine.

They are imported in small sealed bottles, and are

to be had of all the best grocers. To make them at

home, is so troublesome and expensive, that it is



334 MISS LESLIE'S NEW COOKERY BOOK.

better to buy them. They are, however, very nice,

and are generally introduced at dinner parties ;
a

little being mixed on your plate with the melted

butter. If you have no fish castors, bring these

sauces to table in their own bottles, to be carried

round by a servant.

FINE PINK SAUCE. Take a pint of excel-

lent port wine, the juice and grated yellow rinds

of four large lemons, two dozen blades of mace and

a large nutmeg, broken up ;
with a quarter of an

ounce of prepared cochineal, or a small tea-spoon-

ful of alkanet chips. Add a table-spoonful of fresh

salad oil. Mix the whole well in a wide-mouthed

glass jar with a lid. Let the ingredients infuse a fort-

night ; stirring it several times a day. Then strain

it, pour it through a funnel into small bottles, and

seal the corks. It will give a fine pink color to

drawn butter. Eat it with any sort of fish or game.
Alkanet produces a much finer color than cochi-

neal, but it must unite with some substance of an

oily nature to give out its color to advantage. It

is very cheap, and very beautiful, and to be had at

the druggist's. Infuse it tied in a thin muslin bag.

WINE SAUCE FOE YENISON OE GAME.
Take the half of a sixpenny loaf of bread. Cut

off all the crust. Put the crumb (or soft part) into

a bowl, and pour on sufficient good port wine to

steep it. Soak the bread in the wine till dissolved.
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Then add two heaped table-spoonsful of fresh butter,

and two heaped spoonsful of sugar ; seasoning with

powdered mace and nutmeg, and the grated yellow
rind and juice of a lemon. Beat all together till

very smooth. Put it into a sauce-pan, and give it

one boil up ; taking it off as soon as it comes to a

boil. Send it to table hot. It is a fine company
sauce for venison, or hare, or any sort of game.

FINE PUDDING- SAUCE. Take a large half-

pint cup of the best fresh butter, and the same

quantity ofpowdered loaf-sugar. Put them together

in an earthen pan, and beat them to a light thick

cream. Then mix a jill or wine-glass of boiling

water, and a large wine-glass of the best brandy,

with the grated yellow rind and juice of a large

lemon or orange; and a small nutmeg, grated.

Mix these ingredients, gradually, with the beaten

butter and sugar ;
and transfer the sauce to a small

tureen, putting a spoon or ladle into it.

If designed for sauce to a plum-pudding or any
other large one, you will require a pint of butter,

a pint of sugar, half a pint of boiling water with

half a pint of brandy, two lemons or oranges, and

a large nutmeg, or two small ones. Divide the

sauce in two tureens. A boiled pudding for com-

pany requires no finer sauce than this.

Where real cream is plenty, a bowl of it well

sweetened with sugar, and flavored with nutmeg,
is nice for any boiled pudding. If you add wine

or lemon juice to cream sauce, previously mix the
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acid with the sugar, and make it very sweet before

you put them to the cream, lest it should curdle.

VANILLA SAUCE. Split and break up a

small stick of vanilla, and boil it in a very little

milk, till all the vanilla flavor is extracted. Then

strain it through very fine muslin, and stir it into

the cream. Give it one boil up in a small porce

lain sauce-pan; and sweeten it well with white

sugar.
r*t J^t\-^*^-f-f frfff-i

PLAIN SAUCE FOE PUDDING. Stir to-

gether (as in making pound cake) equal quantities

of fresh butter and white sugar. This is the usual

proportion ;
but if you can stir or beat it easily,

try a little less butter, and a little more of the sugar.

Grate in some nutmeg, and the yellow rind of a

fresh lemon, and send it to table heaped on a small

plate, with a tea-spoon near it.*

Many persons prefer, with plain puddings, cold

butter on a butter plate, and sugar from the sugar-

bowl
; mixing it for themselves on their own plate.

This is best for boiled fruit pudding or dumplings ;

and for egg or batter puddings, molasses or syrup
is very good ;

and costs but little.

* The butter and sugar sauce is very nice flavored and colored

with the juice of strawberries or raspberries.
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CRANBERRY SAUCE. Pick the cranberries

clean, seeing that no stems, sticks, or dead leaves are

left among them. Put them into a cullender, or sieve,

and wash them through two waters. Cook them
in a porcelain-lined, or enameled stew-pan, without

any additional water. The water that remains

about them after washing is quite sufficient for

stewing them properly. No stewed fruit should

be too thin or liquid. Keep a steady heat under the

cranberries, stirring them up from the bottom fre-

quently : and when they are soft, mash them with

the back of the spoon. When they are quite shape-

less, take them off the fire, and while they are very

hot, stir in, gradually, an ample quantity of nice

brown sugar. They require much sweetening. Sea-

son them with nothing else. Their natural flavor is

sufficient (if well sweetened) and cannot be im-

proved by spice, lemon, or any of the usual con-

diments. Always buy the largest and ripest cran-

berries. The best things are cheapest in the end.

In stewing any sort of fruit, do not add the sugar
till the fruit is done, and taken from the fire. If

sweetened at the beginning, much of the strength
of the sugar evaporates in cooking ;

besides render-

ing the fruit tough and hard, and retarding the

progress of the stew.

In America, sweet sauce is eaten with any sort

of roast meat. Send it to table cold. For company,

put it into a blanc-mange mould, and turn it out in

a shape, first dipping the mould, for a minute, in

warm water to loosen it.

21
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APPLE SAUCE. Get fine juicy applesbell-

flowers are trie best for cooking. Sweet apples

cook very badly becoming tough, dry and taste-

less. Green apples, if full grown, cook well, and

have a pleasant acid.

For sauce, pare, core, and quarter or slice the

apples. Wash the pieces in a cullender, and put
them to stew, with only water enough to wet them

a little. Apple stews that are thin and watery are

disgraceful to the cook, or to the cook's mistress.

Let them stew till you can mash them easily all

through. Then take them off the fire, and sweeten

them, adding the seasoning while the apples are

warm. Season with rose-water, lemon juice, nut-

meg ;
or with all these if for company. If you can

get fresh lemon-peel, cut it into very thin slips, and

put it in to stew with the apples at first. It is still bet-

ter, and little more trouble, to grate the lemon-peel.

Fruit for pies should be stewed in the same

manner as for sauce, and not sweetened till taken

from the fire. Let the paste be baked empty in large

deep plates, and when cool, filled to the brim with

stewed fruit. A pie, (as we have seen them,) only

half or one third full, looks very meanly and

thstes so.

All these fruit-sauces are good receipts for stew-

ing fruit for pies or any other purpose.

We advise all families to have, among their

kitchen utensils, bain manes, or double-kettles, put-

ting the article to be stewed in the inner kettle,

and the boiling water in the outside one. They
are to be had of all sizes at the furnishing stores.
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They are also excellent for custards and boiled

puddings.

BAKED APPLE SAUCE. Core very nicely
as many fine juicy apples as will fill a large bak-

ing-pan. All coring of apples should be done with

a tin cover. This you can buy at a tinman's for a

quarter dollar, and it is invaluable for the purpose.
After coring the apples, pare them smooth and

evenly. Put a large table-spoonful of cold water

in the bottom of the baking-pan, and then put in

the apples first, filling, with fine brown sugar, the

hole from whence the core was taken out. To
have them very nice, add some grated lemon-peel,
or some rose-water. Set the pan into an oven, (not

too hot,) close the oven, and bake till the apples
are all broken and can be easily mashed. This

way of making apple sauce, by baking in a close

oven, will be found far superior to boiling or stew-

ing them. They require no more water than is

is barely sufficient to give them a start at the bot-

tom.

The flavoring (sugar, lemon, or rose,) may be de-

ferred till the apples are baked, taken out of the

oven and mashed. Then mix it in while hot.

Boiled apple sauce is usually spoiled with too

much water, rendering it the consistence of thin

pap, weak washy, and mean.

GOOSEBERRY SAUCE. Get fine full-grown

green gooseberries. Pick them over, and top and
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tail them. Wash them in a cullender or sieve

through two waters. Put them into an enameled

stew-pan, with only the water remaining on them

after washing, and no sugar till after they are

stewed to a mash, and taken from the fire. Then

while hot, stir in brown sugar enough to make
them very sweet. Serve them up cold. For com-

pany, before they are sweetened, press them through
a sieve, using only the pulp. Then add the sugar ;

and mould the whole in a form.

CURRANT SAUCE. Take fine ripe currants,

and strip them from the stems. Put them into a

pan, and mash them with a large spoon, or a

wooden beetle. Stew them in their own juice (no

water,) and sweeten them when they are taken

from the fire. For company, press the fruit through
a sieve before you add the sugar, and shape it in a

mould.

It will answer every purpose of regular currant

jelly, to eat with game, venison, &c.

RIPE PEACH SAUCE. Take juicy freestone

peaches ; pare and stone them, and cut them up.

Save all the juice, and stew them in it. When
quite soft, take them off the fire, and sweeten them.

The flavor will be much improved by stewing with

them a bunch of fresh peach leaves, to be taken

out when the peaches are done. Or, if you cannot

readily obtain the leaves, a handful of the fresh
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peach kernels, stewed with, the fruit, (and to be

taken out afterwards,) will answer the purpose.
It is well, even in the sunny side of a city

garden, to plant two peach stones; so that when

they grow into trees, you may have peach leaves at

hand for improving the flavor of custards, and

other things. Unless the trees are perfectly healthy,

and the leaves green, do not use them.

DKIED PEACH SAUCE. The richest and

best dried peaches, are those that are dried with

the skins on. The skins (however thick,) entirely

dissolve in cooking, and become imperceptible

when the fruit is well stewed. It is a great error to

pare peaches for drying. Apples must be pared,

for the skin is tougher than that of peaches, and

does not dissolve in cooking.

To prepare dried peaches for stewing, pick
them over carefully, throwing away all the imper-
fect pieces. Wash them in two cold waters, and

then put them into a stew-pan, (adding no water,)

and stew them till they are quite soft, and shape-

less, and mash easily and smoothly in the pan.

Sweeten them with plenty of brown sugar, as soon

as they come off the fire.

DRIED APPLE SAUCE. Wash the dried

apples through a cullender, and put a very little water

with them in the stew-pan. Being rather insipid,

they require some additional flavor. Add cinna-
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mon, or other spice of any sort you like, and the

yellow rind of a fresh lemon or orange, pared very
thin and cut into slips. When these apples are

well stewed and mashed, sweeten them.

We believe, that when dried peaches can be

procured, few will buy dried apples ; they are so

far inferior
; being the poorest of dried fruit.

Dried cherries also are scarcely worth cooking,

even if they have been stoned. Being tough and

indigestible, they are very unwholesome, except

for rough, hard-working people. If the stones are

left in, dried cherries are fit for nothing.

DAMSON SAUCE. Having stewed the dam-

sons in their own juice, till all the stones slip out,

(and can be easily removed with a spoon, when
taken from the fire,) make them very sweet by
stirring in a large portion of brown sugar.

Damsons, cranberries, and gooseberries require

more sugar than any other fruit.

FINE PEUNE SAUCE. Wash a pound of

prunes, and stew them in orange juice, adding the

yellow rind of an orange, pared so fine as to be

transparent or grate it. Stir them up frequently,

and when quite done, and the stones are all loose,

sweeten the prunes with plenty of sugar.

Prune sauce is eaten with venison, or any sort

of game ;
or with roast kid or fawn or with roast

Pig-
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CHESTNUT SAUCE. Take the large Spanish
chestnuts. Cut a slit in the side of each, and roast

them well. Peel them, and put them into a sauce-

pan of very rich melted butter. If you use

American chestnuts, boil then till quite soft, (try-

ing two or three to ascertain,) then peel, and

thicken your melted butter with them. American

chestnuts are too small to roast.

PEA-NUT SAUCE. Having roasted and

shelled a pint of pea-nuts, or ground-nuts, re-

move the thin brown skin, and simmer the nuts

in melted or drawn butter
; adding some fine fresh

oysters, omitting the gristle.

VEGETABLES.

All vegetables are best when fresh, as can ea-

sily be discovered by the difference between those

newly brought from the garden, and those that

have been kept in a provision shop till next day,

(and perhaps longer,) imbibing the atmosphere of

meat, fish, poultry, and a variety of things, each

becoming impure from the same causes; not to

mention the rats, mice, and insects which run

over them at night. You cannot have vegetables

in perfection without a country garden. But if

obliged to depend upon the market or the provi-
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sion shops, always have your vegetables washed

and laid in cold water before cooking. Some are

best when put on to boil in cold water
;
others re-

quire boiling water at the beginning, to give them

what the cooks call a quick start. All should be

thoroughly done throughout. If hard in the

centre they are unpalatable, and very unwhole-

some; even worse than underdone meat. Use

but very little salt in cooking vegetables ;
too

much renders them hard, and overpowers their real

taste. Also, it is easy for the lovers of salt to add

more when at table. When vegetables are done,

and taken out the pot, drain them well through a

cullender or sieve, carefully pressing out all the

water that is about them. There is generally, in

our country, too much water allowed to the vege-
tables. Merely enough to cover them well, and

keep them from burning, is in most cases suffi-

cient. In France, so little water is used in cook-

ing vegetables, that they are rather stewed than

boiled, and are the better for it. A puddle of

greasy water in the bottom of every vegetable
dish is a disgusting sight ;

and yet how frequently
it is seen. If of every-day occurrence, it is a

certain indication of a bad cook, or an inefficient

mistress, or both.

Almost all green vegetables should be thrown

into fast-boiling water, and cooked rapidly; first

washing them carefully, and laying them for half

an hour in a large pan of cold water. If found

frozen in the winter, be sure to thaw them in

cold water. Continue the boiling till they are
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thoroughly done, and with a steady heat, taking
off the scum as it rises.

It is very usual in the spring to bring early

vegetables from the south, for the markets of Phi-

ladelphia and New York. By the time they reach

us they are faded, withered, tough and unwhole-

some. It is better to wait a week or two longer
till the season is a little more advanced, and the

farms and gardens of our neighborhood can sup-

ply our own markets, at a far less cost, and with

fresher and better vegetables.

The water in which vegetables have been boiled

becomes very unwholesome, and should be thrown

out immediately.

BOILED POTATOS. To have boiled potatos

in perfection they should all be of a good sort

and as nearly as possible of the same size. Till

it is time to cook them, let the slight mould or

earth that has adhered to the potatos in digging,

be carefully washed off, even scrubbing them with

a hard brush. This can be done very conve-

niently, by laying them under the hydrant or

pump, washing them there with a broom, and let-

ing the water run on them.

An iron pot is the best of all things for boiling

potatos, as it retains the heat longer than any
other utensil. Lay them in it, closely and com-

pactly, and pour in barely sufficient cold water to

cover them well, adding a tea-spoonful of salt.

Simmer them till nearly done, which you may
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ascertain by probing all through with a fork.

You may quicken the fire for the last five min-

utes. Pour off all the water from- them as soon

as they are tender all through. Lift the lid of the

pot at one side to allow the steam to pass off, and

set them beside the fire, or on a trevet far above

it, till the moisture has escaped ;
the potatos will

then be dry and mealy. Then peel them
;
or if

preferred, send them to table with the skin on,

which will keep them hot longer.

If the potatos are old, cut a piece of skin

(about the size of a sixpence) from the top and

bottom before boiling; or, take off a long slip

from each side. In the spring, when quite old,

cut out all the blemishes, pare the potatos, and

always boil them for mashing.

EOAST POTATOS. Potatos for roasting

should always be large and fine. If small,
"
they

go all to skin." Select those that are nearest

of a size, and wash them very clean, and wipe

every one with a cloth. Put them into an oven,

and let them roast or bake for more than two

hours, turning them with a fork. Dish them

in the skins, and send only cold butter to table

with them. Bake sweet potatos in the same

manner, but much longer. Small sweet potatos

should be boiled
; as, when small, they are not

worth cooking in any other way ;
and when roasted

there is scarcely any thing of them, but tough
shriveled skin
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BAKED POTATOS. Pare some fine potatos
all about the same size, and cover with them the

whole bottom of a large deep earthen dish
; lay

them close together so that they all touch. Bake
them under a nice piece of beef, veal, or pork, raised

above them on a trivet. The gravy from the meat

will drip upon them as soon as it begins to bake.

They must bake till they are nicely browned, and

till a fork will easily go through them. Have a

smaller dish of potatos baked without meat, in a

dish by themselves, as potatos pared before bak-

ing are much liked. Lay some bits of fresh butter

among those that are cooked without any meat.

TO BOIL NEW POTATOS. Eub each one

with a coarse cloth to clear off the skin, it being
too thin for paring. Wash them well, and cut a

small piece off the top and bottom of each potato,

to make them boil tender all through. Put no

salt in the water, and boil them till soft. Serve

them plain, and eat them with cold butter or,

put them into a sauce-pan, and stew them in

butter.

MASHED POTATOS. Having boiled the po-

tatos till tender all through, drain them very dry
in a cullender, and mash them smoothly with a

potato beetle, a large wooden spoon, or a short-

handled wooden ladle. When all are nicely

mashed, add gradually plenty of fresh butter, and

some cream or rich milk. On no account spoil
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the potatos by putting any water to them, when

mashing. Put them into a deep dish or mould,

and brown them with a salamander.

POTATO CAKES. After the mashed potatos

are mixed with butter in a deep earthen pan, beat

them with a wooden spoon to reder them very

light. Then make them up into thick flat cakes,

about the size of a muffin, and brown each with a

salamander.

COUNTRY POTATOS. Having boiled and

peeled some fine newly-dug potatos, melt some

butter in a sauce-pan, with cream, instead of flour

and water, and pour it plentifully into the dish of

potatos; seasoning with black pepper and sweet

marjoram leaves. Where cream is plenty, this is

a very nice way of cooking. Serve them up with

the sauce poured over them, and around them.

They must be well boiled, and tender all through.

FRIED POTATOS. The potatos must be raw,

large, unblemished, and of a good round shape.

Eirst take off a thin paring of the skin. Then,

pare the whole potato round and round, (not too

thin,) till you have gone through it all, and nothing
is left unpared but a little lump in the centre.

Then put these continuous rings of potato into a

frying-pan, in which is boiling plenty of fresh

butter, or butter and lard mixed. Ery them
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brown and tender, and arrange them handsomely
in a dish for breakfast.

Another Way. Slice thin a sufficiency of fine

raw potatos, and lay them in a pan of cold water

to soak for an hour or more. Then pour off that

water entirely, and replace it with fresh. Let them
remain in this for another hour, or till it is time to

cook them. Put them into a frying-pan that has

in it plenty of fresh butter or lard, enough, while

frying, to keep the potatos near the surface. Fry
them till perfectly well done and tender.

Attempting to re-cook cold potatos renders them

more hard and tough.
When once cold, potatos always remain indi-

gestible, cook them as you will.

STEWED POTATOS. Having pared some
fine raw potatos, quarter them, and put them into

a stew-pan with a little salt, pepper, and some green
sweet marjoram stripped from the stalks, and scat-

tered among the potatos. Put them into a stew-

pan with milk enough to prevent their burning,
and some fresh butter no water. If you can get
cream conveniently, add some to the milk. Cover
the pan, and let the potatos stew, till, on trying
them with a fork, you find them thoroughly
cooked, and soft and tender all through. If not

sufficiently done, they are hard, tough, leathery, and
unfit to eat.

They are very good stewed entirely in the drip-

ping of cold gravy of roast beef, veal, or pork



350 MISS LESLIE'S NEW COOKERY BOOK.

but not mutton, as that will give them the taste

of tallow. This is a nice breakfast dish. Cold

potatos re-cooked never again become good. After

potatos once become cold, no cooking can restore

them.

STEWED SWEET POTATOS. These should

first be scraped or pared. Then cut into pieces,

and stewed as above.

BOILED CABBAGE. All cabbage should be

well washed, and boiled in a large quantity of

water with a little salt
;
the loose or faded leaves

being stripped from the outside. They should al-

ways be cut or split in two, or in four pieces if

very large. Cut the stalk short, and split it up to

where the leaves begin. Put it on in boiling water,

and keep it boiling steadily till quite done, which

will not be till the stalk is tender throughout. If

a young summer cabbage, split it in half, and wheu

well boiled, and drained and pressed in a cullender.

serve it up with a few bits of cold fresh butter, laid

inside among the leaves. Season it with pepper.

This is a much nicer and easier way, than to make

drawn butter, and pour over the outside of the cab-

bage.

Sprouts and very young greens, require nothing-

more than to be well washed, boiled and drained.

In the country, cabbage sprouts are commonly
boiled with bacon.

Savoy cabbage is considered the finest sort. It
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is a late autumn and winter cabbage. If very large,

split it in four. Do not boil it with meat. The fat

wi]l render it strong and unwholesome. Still

worse, when melted butter is added to a cabbage

already saturated with the fat of corned beef.

AN EXCELLENTWAY OF BOILING CAB-
BAGS. Having trimmed the cabbage, and washed

it well in cold water, (examining the leaves to see

that no insects are lurking among them,) cut it

almost into quarters, but do not divide it entirely

down at the stem, which should be cut off just be-

low the termination of the leaves. Let it lie an

hour in a pan of cold water. Have ready a pot

full of boiling water, seasoned with a small tea-

spoonful of salt. Put the cabbage into it, and let

it boil for an hour and a half, skimming it occa-

sionally. Then take it out
; put it into a cullender

to drain, and when all the hot water has drained offj

set it under the hydrant. Let the hydrant run on

it, till the cabbage has become perfectly cold all

through. If you have no hydrant, set it under a

pump, or keep pouring cold water on it from a

pitcher. Then, having thrown out all the first

water, and washed the pot, fill it again, and let

the second water boil. During this time the cab-

bage under the hydrant will be growing cold.

Then put it on again in the second water, and boil

it two hours, or two and a half. Even the thickest

part of the stalk must be perfectly tender all

through. When thoroughly done, take up the
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cabbage, drain it well through the cullender, press-

ing it down with a broad ladle to squeeze out all

the moisture; lay it in a deep dish, and cut it en-

tirely apart, dividing it into quarters. Lay some

bits of fresh butter among the leaves, add a little

pepper, cover the dish, and send it to table hot.

Cooked in this manner it will be made per-

fectly wholesome, and the usually unpleasant cab-

bage smell will be rendered imperceptible. We
recommend it highly.

GALE CANNON". Boil in one pot a fine large

cabbage, and when done, drain and press it in a

cullender till all the water is squeezed out. Have

boiled in another, four or five large mealy potatos.

Peel and mash the potatos, and chop the cabbage
small. Mix the cabbage and the potatos evenly, in

one large dish, and season them with black pepper ;

adding some bits of nice butter. Cale cannon is a

plain family dish, but is very good, when all the

dinner corresponds.

FRIED CABBAGE. Parboil a fine cabbage.

When half-boiled, take it out, drain it, and lay it

awhile in cold water, to remove the cabbage smell.

Next put it into a clean pot of fresh water, and boil

it again till thoroughly done. Afterwards, chop
it small, season it with pepper and salt, and fry it

in fresh butter.

A less delicate way is to fry it in boiling lard,



FORCED CABBAGE. 353

taking care to drain it well. It should be eaten

only by people in good health.

FORCED CABBAGE (Choux fartie.) This

is for dinner company. Take two fine fresh cab-

bages, and examine them well to see that there are

no insects hidden among the leaves. Wash the

cabbages in cold water, and drain them. Take out

the heart or inside cluster of leaves in the centre of

each cabbage, leaving a circle of them standing.
Cut off the stalk near the bottom, but not so close

as to cause the cabbage to fall apart. You may
leave a double circle of leaves. Have ready plenty
of stuffing, or forcemeat, made of veal or fresh pork
minced finely, cold ham or smoked tongue minced

also, grated bread-crumbs, fresh butter, powdered
mace, sweet marjoram and sweet basil, grated

lemon-peel, and two hard-boiled yolks of egg,
crumbled fine. Fill the cabbages full with this

stuffing, and to keep them in shape, tie them firmly
round in several places, with strings of twine or

bass. They must be tied in the form of a round
ball. Put them into a stew-pot, with water enough
to cover them well, and let them stew till tho-

roughly done. Take them up immediately before

they are wanted, and remove the strings that have

kept them in shape while cooking. Red cabbages

may be done in this way.
22
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FRENCH SOUR GROUT. This may be made

fresh every day, and has none of the objections

generally alleged against the German saur-kraut.

Having taken out the stalks or cores, split into

quarters, four large white-heart cabbages. Shred

them fine with a cabbage-cutter. Wash them well

in two waters, and drain them in a cullender.

Next lay the shred cabbages in a large earthen

pan, add a table-spoonful of salt, and a pint of

the best cider vinegar. Stir and toss the cabbage
in this, and let it steep for three hours. Then wash

and drain it, and put it into a large stew-pan, with

half a pound of nice sweet butter, or a quarter of a

pound of lard. Season it with a little black pepper,

and three table-spoonfuls of French mustard, or a

jill of tarragon vinegar. Cover the whole with a

buttered white paper, and stew it slowly for two

hours longer. Take off the paper, and send the

sour crout to table in a covered dish.

You may lay on the top of the stew, a pound of

sausage meat, or of sausage cakes. Or a thin slice

or two of cold ham.

DRESSING FOR SLAW. Mix a small pint

of real cider vinegar with four large table-spoon
fuls of nice fresh butter, divided into four

bits, and each bit rolled in flour
;

a tea-spoon
of salt, and a salt-spoon of cayenne. Being well

stirred, and mixed thoroughly, boil this in a por-

celain-lined sauce-pan ; and, as soon as it has come
to a fast boil, remove it from the fire, and stir in
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the beaten yolk of four eggs. Have ready a nice

fresh white cabbage, that has been washed, drained,

and cnt, or shaved, into small shreds with a cab-

bage cutter. Lay the shred cabbage in a deep
dish or bowl, while you prepare the above dress-

ing. Having taken it from the fire, and stirred in,

gradually, the beaten yolk of egg, pour the dress-

ing hot over the cabbage : mixing it all with a

large boxwood salad-spoon or fork. Set it out of

doors to cool
;
or cool it quickly on ice or snow.

Or if preferred warm, place it on the top of a

stove, and cover it closely till wanted. It may be

made of red cabbage.

This slaw (either cold or warm) will be found

very superior to all others, if this receipt is exactly

followed.

SALSIFY FKITTERS. Having washed and

scraped the salsify roots, and cut off the extreme

joints, stand them up and grate them. Beat three

eggs very light, and stir them gradually into a

pint of milk, with sufficient flour to make a stiff

batter. Instead of grating the salsify you may
cut it into pieces, and boil it till quite soft, so that

you can mash it easily. Add a little pepper.

Have ready over the fire a deep frying-pan or

skillet, with plenty of boiling lard. Put in a

large spoonful of the batter, and into the middle

of each drop a spoonful of the mashed salsify.

Fry these fritters of a light brown on both sides,

and take them out with a perforated skimmer,

draining off the lard through its holes.
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You may fry the mashed salsify without the

batter, taking large spoonfuls, and dipping each

in beaten egg first, and afterward twice over in

grated bread-crumbs, so as to resemble fried oys-

ters.

Or you may first boil the roots merely split in

two, and then fry them in fresh butter, or bake

them brown in an oven.

SALSIFY OYSTEES. Get some fine salsify

roots, (called also oyster-plant,) and wash and

scrape them well. Boil them in sufficient fresh

oyster liquor to cover them well, and when they

are soft take them out, split "them, and cut them

into pieces about two irtches long. Then put them

into a stew-pan, with the oyster liquor, some

pieces of fresh butter rolled in flour, and some

blades of mace and some grated nutmeg, with a

few whole pepper-corns. Let them cook between

five and ten minutes, having stirred among them

the beaten yolks of two or three eggs. Serve

them up hot, as a side dish.

MELONGINA OR EGG-PLANT. Take a

large fine egg-plant, and see that there are no

blemishes about it. Having cut it into thin round

slices, (without paring off the skin,) sprinkle be-

tween the slices a very little salt and pepper, cover

them with a plate, and let them rest an hour more.

Then wipe the pieces dry. Have some beaten egg
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in one deep plate, and some bread-crumbs, finely

grated, in another. Dip each slice of egg-plant
first into the beaten egg, and then into the bread-

crumbs, and fry them brown in a pan full of boil-

ing lard, or else lard and fresh butter mixed in

equal quantities. Take them out with a perfo-

rated skimmer, and drain them well.

They will be much better if each slice is dipped
twice in the egg, and twice in the crumbs.

They may be fried very plainly, simply dredged
with flour, and then put into a pan with plenty
of boiling lard, th*e lard drained well from each

slice when it is done. They should be fried brown
on both sides. If underdone, aod left greenish or

whitish, they have a raw bitter taste.

BAKED EGG-PLANTS. --Prepare several

fine large unblemished egg-plants, by scoop-

ing out the inside or pulp with a spoon, leaving
the rind standing. To do this you must cut off

very nicely and evenly a round piece from the

top, (afterwards to be tied on again.) Make a

sufficient quantity of forcemeat or stuffing of

soaked bread, pressed and dried slightly ;
fresh

butter; minced sweet marjoran leaves; a little

pepper and salt; and some powdered mace, and

the yellow rind of a lemon grated off very fine.

Mix all these with the pulp or inside of the egg-

plant. When thoroughly mixed, stuff with it

the rind or outside into a perfectly round shape,

and with a packthread tie on the top-piece which
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was cut off. Put the egg-plants into a dish, the

bottom covered with thin slices of cold ham
Bake them for an hour or more, and then send

them to table whole, with the slices of ham laid
/ *

round on the dish. Eemove the strings.

FEIED BANANAS. The bananas should be

perfectly ripe and yellow all over. Peel them,

split them into long slips, and dredge them slightly

with flour. Have ready a frying pan filled with

boiling lard. Put in the bananas, and fry them

well. When done, take them up on a perforated

skimmer, and drain back the lard into the frying

pan. Dish, and send them to table with powdered

sugar to eat with them.

In the West Indies, the large green bananas

that are exported from thence, are by no means in

favor, compared with a very small yellow sort, the

only banana eaten at the best tables. The little

ones are fried in the above manner.

ONION CUSTAED. Peel and slice ten or

twelve mild onions, and fry them in fresh butter,

draining them well when you take them up.

Then mince them as fine as possible. Beat four

eggs till very thick and light, and stir them gra-

dually into a pint of milk, in turn with the

minced onion. Season the whole with plenty of

grated nutmeg, and stir it very hard. Then put it

into a deep white dish, and bake it about a quar-
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ter of an hour. Send it to table as a side dish, to

be eaten with poultry. It is a French preparation,

and will be found very nice, by those who have

no dislike to onions.

CAULIFLOWERS. Choose large fine white

cauliflowers. Wash them well, and lay them in

a pan of cold water, having divided each cauli-

flower into quarters. Trim off the outside green

leaves. Put on the cauliflowers in boiling water

with a little salt in it. It is still better to boil

them in milk. Let them cook till tender through-

out, flower and stalk. When quite done, put

some bits of fresh butter among the flowers, or

pour over them drawn butter sauce, made with

milk and seasoned with powdered nutmeg or mace.

Serve them up hot, and covered

BROCCOLI Is drest in the same manner. It

is very good with toast under, though inferior to

cauliflower.

CAULIFLOWER OMELET. Take the white

part of a boiled cauliflower after it is cold
; chop

it very small, and mix with it a sufficient quan-

tity of well beaten- egg, to make a very thick

batter. Then fry it in fresh butter in a small pan,

and send it hot to table.
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FRIED CAULIFLOWEE. Having laid a fine

cauliflower in cold water for an hour, put it into

a pot of boiling water that has been slightly

salted, (milk and water will be still better,) and

boil it twenty-five minutes, or till the large stalk

is perfectly tender. Then divide it, equally, into

small tufts, and spread it on a dish to cool. Pre-

pare a sufficient quantity of batter made in the

proportion of a table-spoonful of flour, and two

table-spoonfuls of milk to each egg. Beat the

eggs' very light, then stir into them the flour and

milk alternately ;
a spoonful of flour, and two

spoonfuls of milk at a time. When the cauli-

flower is cold, have ready some fresh butter in a

frying-pan over a clear fire. When it has come

to a boii and has done bubbling, dip each tuft of

cauliflower twice into the pan of batter, and fry

them a light brown. Send them to table hot.

Broccoli may be fried in this manner.

CAULIFLOWER MACCARONI. Having
removed the outside leaves, and cut off the stalk,

wash the cauliflower, and examine it thoroughly

to see if there are any insects about it. Next lay

it for an hour in a pan of cold water. Then put

it into a pot of boiling milk and water that has

had a little fresh butter meltei in it. Whatever

scum may float on the top of the water must be

removed before the cauliflower goes in. Boil it

steadily half an hour, or till it is quite tender.

Then take it out, drain it, and cut it into short
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sprigs. Have ready three ounces of rich, but not

strong cheese, grated fine. Put into a stew-pan
a quarter of a pound of fresh butter, nearly half

of the grated cheese, two large table-spoonfuls
of cream or rich milk, and a very little salt and

cayenne. Toss or shake it over the fire till it is

well mixed and has come to a boil. Then add the

tufts of cauliflower, and let the whole stew to-

gether about five minutes. When done put it into

a deep dish, strew over the top the remaining half

of the grated cheese, and brown it with a sala-

mander or a red-hot shovel held above the surface.

This will be found very superior to real mac-

caroni. It is a company dish.

BROCCOLI AND EGGS. Take several heads

of broccoli and cut the stalks short, paring off

from the stalks the tough outside skin. Trim off

the small outside shoots or blossoms, and tie them

together in bunches. After all the broccoli has

been washed, and lain half an hour or more in a

pan of fresh cold water, put the large heads, with

a salt-spoonful of salt, into a pot of boiling water,

and let them boil till thoroughly done, and the

stalk perfectly tender. When the large heads

have boiled about a quarter of an hour, put in the

small tufts, which of course require less time to

cook. In the meanwhile have ready six beaten

eggs. Put a quarter of a pound of butter into a

sauce-pan, and stir it over the fire till it is all

melted
;
then add gradually the beaten eggs, and



362 MISS LESLIE'S NEW COOKERY BOOK.

stir the mixture, or shake it over the fire till it

becomes very thick. Toast sufficient bread to

cover entirely the bottom of a deep dish, cutting

it to fit exactly, having removed the crust. Dip
the toast for a minute in hot water. Pour the

egg and butter over the hot toast. Then place

upon it the broccoli
;
the largest and finest head

in the middle, the lesser ones round it, and having
untied the small sprigs, lay them in a circle close

to the edge.

FKIED CELERY. Take fine large celery, cut

it into pieces three or four inches in length, and

boil it tender, having seasoned the water with a

very little salt. Then drain the pieces well, arid

lay them, separately, to cool on a large dish.

Make a batter in the proportion of three well-

beaten eggs stirred into a pint of rich milk, alter-

nately with half a pint of grated bread-crumbs,
or of sifted flour. Beat the batter very hard after

it is all mixed. Put into a hot frying-pan a suffi-

ciency of fresh lard
;
melt it over the fire, and

when it comes to a boil, dip each piece of celery

twice into the batter, put them into the pan, and

fry them a light brown. When done, lay them to

drain on an inverted sieve with a broad pan placed

beneath it. Then dish the fried celery, and send

it to table hot.

Parsnips, and salsify, (or oyster plant) may be

fried in butter according to the above directions.

Also the tops of asparagus cut off from the stalk,

and the white part or blossom of cauliflower.
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Cold sweet potatos are very nice, peeled, cut into

long slips, and fried in this way.

FRIED ARTICHOKES. The artichokes must

be young and tender. Cut them into quarters,

remove the choke part, and strip off the leaves.

Having washed the artichokes well and laid them

an hour in cold water, put them into a pot of

boiling water, and keep them boiling steadily for

a long time, till you find by trying them with a

a fork that they are tender all through. Then

take them out immediately, and drain them.

Have ready a sufficiency of batter, made in the

proportion of the yolk of one egg to a large table-

spoonful of milk, and a tea-spoonful of flour.

The eggs must be well beaten before they are

mixed with the milk
;
then beat in the flour a

spoonful at a time. Have ready over the fire

some fresh butter, or lard, in a frying-pan. When
it has boiled hard, dip the artichokes into the

butter, (each piece should be twice dipped,) and

fry them brown. Then drain them well, and send

them to table hot.

Parsnips may be fried as above. Salsify also.

Another way of frying artichokes, parsnips,

and salsify, is, after they have been boiled tender,

to dip each, piece first in beaten yolk of egg,

(without milk or flour,) and then roll it in finely

grated bread-crumbs. Then put them into the

pan and fry them in butter or lard, or a mixture

of both.
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In boiling artichokes, observe to take them out

as soon as they are tender. If they remain in the

water after they are done, they turn blackish and

lose their flavor.

MUSHROOM OMELET. Take some fresh-

gathered mushrooms
;
remove the stalks, and rub

the flaps or heads very slightly with a little salt,

mixed with cayenne. Then stew the mushrooms

in a small sauce-pan, with barely sufficient cream

or rich milk to cover them. Put in with them a

small onion; and if the onion is found to turn

blackish, throw away the whole
;

it being proof

that there is among them a false or poisonous

mushroom. Stir them with a silver spoon, and

keep on the lid of the pan closely, unless when

you are stirring. If the spoon turns black, the

mushrooms should not be eaten.

After they have come to a boil, take them off

the fire
;
drain them, and when cool, chop them

small. To a pint or more of the minced mush-

rooms, allow six or seven eggs. Beat the eggs
till very light and thick, (omitting the whites of

two,) and then mix in, gradually, the mushrooms,

stirring the whole very hard. Put three ounces

of fresh butter into a hot omelet pan, or a small

frying-pan ; place it over the fire* and stir the

butter as it melts. When it has boiled hard, put
in the omelet mixture, and as it fries, stir it till

it begins to set. Do not tarn the omelet; but

brown the top by holding close above it a red-hot
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shovel. When done, drain off the butter, fold

over or double the omelet, and serve it up imme-

diately on a hot dish.

In gathering mushrooms, those that are fit to

eat may be known by their being of a pale pearl

color, or of a grayish white, instead of what is

called a dead white
;
and the underside of the flap

or head (if good) is of a light pink, or a pinkish
salmon color. The best mushrooms grow on up-

lands, or in high open fields where the air is pure
and good, and they should be gathered early in

the morning before the dew is off. All that are

found in low swampy ground, or in the woods, or

under large trees, are poisonous.

SCOLLOPED TOMATOS. Take fine large

tomatos, perfectly ripe. Scald them to loosen the

skins, and then peel them. Cover the bottom of

a deep dish thickly with grated bread-crumbs,

adding a few bits of fresh butter. Then put in a

layer of tomatos, seasoned slightly with a little

salt and cayenne, and some powdered mace or

nutmeg. Cover them with another layer of bread-

crumbs and butter
;
then another layer of seasoned

tomatos; and proceed thus until the dish is full,

finishing at the top with bread-crumbs. Set the

dish into a moderate oven, and bake it near three

hours. Tomatos require long cooking, otherwise

they will have a raw taste, that to most persons is

unpleasant.
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ASPARAGUS OMELET. Take two bunches

of the largest and finest asparagus. Put it into a

pot of boiling water, with a salt-spoonful of salt,

and boil it about twenty-five minutes, or till per-

fectly tender. Then drain it, and chop small all

the green part. Beat four eggs very light, and

add to them a wine-glass of cream. Mix the

chopped asparagus thoroughly with the egg and

cream, adding a salt-spoon of salt, and a very
little cayenne. Melt a large slice of fresh butter

in a frying-pan over the fire
;
and when it has

boiled, and the bubbling has ceased, put in the

mixture, and fry it till light and firm. Then slip

it from the frying-pan to a hot dish, and fold it

over.

For a soft omelet, put the mixture into a skillet

with a piece of fresh butter. Let it stew slowly
for ten minutes. Lay a thin slice of buttered toast

in the bottom of a hot dish, and cut the toast into

small squares, but let them remain close together.

With a spoon heap the soft omelet upon the toast,

and serve it up.

Any omelet mixture may be kept soft by stew-

ing instead of frying it, and it will be found more

wholesome.

Before buttering the toast dip it a minute in hot

water.

STEWED PEAS. Take young, tender, green

peas, wash them, and put them into a stew-pan,
with sufficient fresh butter to keep them from

burning, but no water. Season them with a little
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black pepper, and a very little salt. Set them

over a moderate fire, and stir them about till

the butter is well mixed through them. Let

them simmer till quite soft and slightly broken
;

take off the lid occasionally, and give them

a stir up from the bottom. If you find them be-

coming too dry, add some more butter. When

done, drain off what superfluous butter may be

about the peas, and send them to table hot. They
will be found excellent.

To the taste of many persons, they will be im-

proved by a lump or two of loaf-sugar put in

with the butter, and also by a few sprigs of mint,

to be removed before the peas go to table.

Lima beans may be stewed in butter, as above;

also, asparagus tops, cut off from the white stalk.

LETTUCE PEAS. Having washed four let-

tuces, and stripped off the outside leaves, take

their hearts, and (having chopped them well) put
them into a stew-pan with two quarts of young

green peas, freshly shelled
;
a lump or two of loaf-

sugar ;
and three or four leaves of green mint

minced as finely as possible. Then put in four

slices of cold ham, and a quarter of a pound of

butter divided into four bits, and rolled in

flour; and two table-spoonfuls of water. Add a

little cayenne, and let the whole stew for about

twenty-five minutes, or till the peas are thoroughly
done. Next take out the ham, and add to the
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stew half a pint of cream. Let it continue stewing

five minutes longer. Then send it to table.

PLAIN LETTUCE PEAS. Cover the bottom

and sides of a stew-pan with large fresh leaves

taken from lettuces. Have ready the peas, which

should be young and green. To each quart of

shelled peas allow two table-spoonfuls of fresh

butter, and a lump of loaf sugar. Add a very
little pepper and salt, and a sprig of green mint.

Cover the pan closely, and let it stew for half an

hour, or till the peas are thoroughly done. Then

take them out from the lettuce leaves, and send

only the peas to table.

TO STEW CARROTS. Half-boil the carrots
;

then scrape them nicely, and cut them into thick

slices. Put them into a stew-pan with as much
milk as will barely cover them

;
a very little salt

and pepper ;
and a sprig or two of chopped pars-

ley. Simmer them till they are perfectly tender.

When nearly done, add a piece of fresh butter

rolled in flour. Send them to table hot. Carrots

require long cooking ; longer than any other ve-

getable.

Parsnips and salsify may be stewed in the

above manner, substituting a little chopped celery

for the parsley.
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SPINACH. Having peeled and washed the

sDinach very nicely, put it into a lain marie, or in-

side kettle, without any water, and cover it

closely. Pour the water into the outside kettle,

and you may hurry the boiling by throwing a

handful of salt in the outside tin, taking care that

none of the salt gets into the inside. When the

spinach is well stewed, take it up and drain it

without squeezing or pressing, as that will make
it tough and dry. Then chop it small, and add

some hard-boiled eggs, also chopped. Season it

with pepper and fresh butter, stir it well together,

return it to the kettle, and let it stew a quarter

of an hour or more. Serve it up with buttered

toast and poached eggs laid upon it.

Spinach being very watery, should always be

stewed rather than boiled. If you have no bain

marie, the water that remains about the spinach,

after it has been washed, will suffice to stew it

slowly.

Spinach juice, for coloring green, must be

strained, and boiled slightly. You can obtain

plenty of juice by pounding the leaves.

TO PREPARE CUCUMBERS. Let the cu-

cumbers be full-grown, but not in the least yellow
or hard. They are then only fit to be saved for

seed. Lay the cucumbers in a pan of cold water

for an hour or more, or till it is nearly time to

send them to table, being careful not to set them

in the sun. Have ready another pan of fresh

23
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water, (very cold) and having pared the cucum-

bers, slice them into it. Transfer them to a deep
china or white-ware dish. Season them with vi-

negar, pepper, salt, and a little salad oil, taking
care not to use too much salt. "When there is no

dislike to onions, peel and slice a few that are

mild, and mix them with the cucumbers. It is

usual now, at the best tables, to have the onions

in a small separate dish, (sliced with vinegar and

pepper) to be eaten by those that like them, and

omitted by those who do not. Onions, (and also

salad oil) are said to render cucumbers more

wholesome.

Tomatos (raw) are frequently sliced, seasoned,

and sent to table in the manner of cucumbers.

Tomatos are always wholesome.

STEWED CUCUMBERS. Pare six fine fresh

cucumbers. Cut each of them lengthways into

four pieces ; lay them for an hour in a pan of cold

water. Take a clean stew-pan, and place in

its bottom two table-spoonfuls of good fresh

butter. Then put in the slices of cucumber, and

sprinkle them slightly with a very little pepper.

Add two table-spoonfuls of cold water. Set the

pan over a moderate fire, and let the cucumbers

stew slowly for half an hour or more, till they are

well cooked. Keep the pan closely covered, ex-

cept when, you have to remove the lid to stir the

stew. Serve them up hot, at breakfast, or as a

side dish, at dinner.
*
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Persons who have no objection to the taste of

onions, will think the cucumbers improved by
the addition of the half of a moderate sized

onion, sliced thin and stewed with them.

A NICE WAY OF COOKING ASPARA-
GUS. Where asparagus is plenty, there is no
better way of cooking it than the following.
Take it as nearly of a size as possible, wash it,

and cut off the stalks very short, leaving them not

more than half an inch in length. Two quarts of

water will be sufficient to boil one quart of aspa-

ragus tops; allow a tea-spoonful of salt to this

quantity of water, and set it over the fire to boil.

When the water is boiling hard, put in the aspa-

ragus, and boil it fast for at least half an hour.

To see if it is done, take up two or three of the

largest pieces and taste them. While it is boil-

ing, prepare two slices of bread cut half an inch

thick, and (having removed the crust) toast the

bread brown on both sides. Have ready a large

jill of melted (or drawn) fresh butter. When the

asparagus is done, take it up with a perforated

skimmer, and lay it on a sieve to drain. Dip the

slices of toast (one at a time) first in the hot aspa-

ragus liquor, and then in the melted butter. Lay
the slices, side by side, in a deep dish, and cover

it with the asparagus, laid evenly over and round

the toast. Then add the remainder of the drawn

butter, and send the asparagus to table hot, in a

covered dish.



372 MISS LESLIE'S NEW COOKERY BOOK.

This is a mucli nicer way than that of boiling

and serving it up with the long stalks left on.

And where you have asparagus in abundance, (for

instance in a country garden,) it may always be

cooked in this manner.

This is from the receipt of Mr. N. Darling, of

New Haven.

ASPAEAGUS OYSTERS. Take two bun-

dles of fine full-grown asparagus. Cut off the

green tops or points as far down as the white

stalk. Take a sufficient quantity of fresh oysters,

the finest you can get at that season. Put the

asparagus tops into a stew-pan, with enough of oys-

ter liquor (previously strained) to stew them quite

tender. Stew the ovsters themselves in another
i

pan with some more of their liquor, seasoned with

pepper, mace, and nutmeg, adding a large piece

of fresh butter, divided into four, and each part

rolled in flour. Do not let the ovsters stew more
>

than five minutes, or they will become tough and

shriveled. When they are merely plumped, take

them out and cut them up small, omitting the

gristle or hard part. Set the mixture over the

fire for about five minutes, stirring all the time.

Have ready some slices of nice toast, with all the

crust pared off; the slices dipped for a minute in

hot water. Butter the toast, and cover with it

the bottom of a deep dish, and fill it with the

mixture of asparagus and oysters.
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ONION EGGS. Boil a dozen eggs quite hard.

Slice and fry in fresh butter five or six onions.

Slice (whites and yolks together) ten of the eggs,

reserving two for the seasoning. Drain the sliced

onions, and lay them on a dish with the sliced

eggs placed upon them. Cover the dish, and keep
it hot. Take the two remaining eggs, grate the

yolks, and mix them with cream and grated nut-

meg, and a very little cayenne. Put this mixture

into a very small sauce-pan, give it one boil up,

pour it over the eggs and onions, and send it to

table hot. For those who have no objection to

onions this is a nice side dish.

EGG BALLS. Boil eight eggs till quite hard,

and when done, throw them directly into cold

water. Then put the yolks into a mortar, and

pound them to a paste, moistening them as you

proceed with the beaten yolks of three raw eggs,

seasoned with as much salt as will lie flat upon a

shilling, and a little cayenne, and powdered nut-

meg and mace. Mix the whole well together, and

make it up into small round balls. Throw them

into mock-turtle soup, or into stewed terrapin,

about two minutes before you take it up.

CUKRY BALLS. Take a sufficiency of finely-

grated bread-crumbs; hard-boiled yolk of egg,

grated; fresh butter, and a little curry powder.

Pound the whole in a mortar, moistening it with
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raw yolk of egg (well-beaten) as you proceed.

Make it into small balls, and add them to stewed

chicken or rabbit, about five minutes before you
take it up.

TOMATO PASTE. Scald and peel as many
ripe tomatos as will fill a large, deep, stone jar.

Set them into a warm oven for an hour. Then
skim off the watery liquid that has risen to the

top, and press and squeeze the tomatos in a sieve.

Afterwards add salt, cayenne, pounded mace, and

powdered nutmeg, to your taste; and to every

quart of tomatos allow a half a pint of cider vi-

negar. Stew the whole slowly in a porcelain

kettle for three hours, (stirring it frequently from

the bottom,) till it becomes a smooth, thick paste.

Then put it into small jars or glasses, and cover

it closely, pasting paper over each. It is an ex-

cellent sauce, at the season when fresh tomatos are

not to be had, and is very good to thicken soup.

DKIED OCHRAS. Take fine large fresh

ochras
;
cut them into thin, round slices

; string

them on threads, and hang them up in festoons to

dry in the store-room. Before using, they must

be soaked in water during twenty-four hours.

They will then be good (with the addition of to-

mato paste) to boil in soup or gumbo.
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BEEF GUMBO. Put into a large stew-pan

some pieces of the lean of fresh beef, cut up into

small bits, and seasoned with a little pepper and

salt. Add sliced ochras and tomatos, (either

fresh or dried ochras and tomato paste.) You

may put in some sliced onions. Pour on water

enough to cover it well. Let it boil slowly, (skim-

ming it well,) till everything is reduced to rags.

Then strain and press it through a cullender.

Have ready a sufficiency of toasted bread, cut

into dice. Lay it in the bottom of a tureen, and

pour the strained gumbo upon it.

TO BOIL OCHEAS. For boiling, the ochras

should be young and small. Wash them, and cut

off a small piece from each end. Boil them till

very tender throughout. Then drain them well,

and transfer them to a deep dish. Lay among
them some bits of fresh butter, and season them

with pepper. Cover the dish, that the butter may
be warm and melt the sooner. Or you may make
a sauce of half a pint of milk boiled, and when
it has come to a boil enrich with a quarter of a

pound of very good fresh butter, divided into

four pieces ;
each piece rolled in a little flour, the

butter stirred in gradually and smoothly, as soon

as the milk is taken off the fire. Pour this sauce

over the dish of ochrae, and keep it covered till it

has gone to table.
,

We prefer the first way, putting the bit of but-

ter cold into the hot ochras, with either milk or
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flour, and letting the butter melt gradually, in

the manner of green beans. You may boil with

them a small piece of very good bacon, removing
when the ochras are taken off the fire. Season

with pepper.

ONION'S. The best onions for cooking are
C-3

the white or silver-skinned. The red-skinned are

generally strong and coarse. Shalots are very
small and delicate. Some sorts of large onions

are milder and nicer than those of middle size,

and some that are very small have a powerful
taste and smell. The outer skin of most onions

should be peeled entirely, and the ends cut off.

All onions are the better for boiling, before they
are cooked for any other purpose. Put them into a

stew-pan with cold water, and when they have come

to a boil pour off that water, and replace it with

fresh cold also. Boil them slowly till quite tender

all through, which will not be in less than half

an hour; more, if they are large. When done,

drain them well, dish them, and pour over them

some nice melted butter.

To Stew Onions. Peel, slice them, and stew

them in milk, enriched with butter rolled in flour,

and seasoned with a Jittle cayenne and a few

blades of mace.

To Roast Onions. Select fine large onions
;
do

not peel them, but place them in a bake-pan, and

set them in an oven. Bake them slowly till tender

all through. When done, peel off the outer skin,
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and send them hot to table, to eat with pepper
and cold butter.

They are very good when covered up and

roasted under hot ashes, taking care that they are

done quite through to the heart.

TO BOIL GREEN PEAS. When the peas
are shelled, wash them in a pan of cold water.

Put on the peas in cold water, (a little salted) and

let them boil very fast. If nice peas, they will

generally be done in a quarter of an hour after

beginning to boil. When simmering, add to

them a lump or a spoonful of loaf-sugar, and a

sprig of fresh green mint, (half a dozen leaves)

having first ascertained if mint is not disliked by

any person who is to eat of the peas. To some

the taste and odor of mint is very agreeable, to

others very disgusting, as is the case with onions,

and many other things that are liked by the ma-

jority.

When the peas are all soft or tender, take out

the mint, drain the peas through a cullender till

not a drop of water is left among them
;
transfer

them to a deep dish, mix into them some of the

best fresh butter, and sprinkle them with pepper.

Cover them immediately, and send them to table

hot.

STEWED PEAS. Having prepared the peas

as above, put them into a stew-pan without any
water. Mix among them plenty of bits of nice



378 MISS LESLIE'S NEW COOKERY BOOK.

fresh butter, sufficient to cook them. Let them

stew slowly in the butter till they are quite soft,

stirring them up from the bottom frequently.

Drain and dish them. They will be found very
fine better than if boiled in water. Peas should

not be stewed this way, except in places where

plenty of good fresh butter is to be easily ob-

tained.

GEEEN PEAS. The largest and finest peas

are what the English call marrowfat. The sugar

pea is next. All green peas for boiling should be

young and tender, but not so young as to be taste-

less or insipid. As a general rule, nearly every
article of food is best when it has just attained

its full growth and ripeness ;
after that period the

older it is the worse. Peas, so old as to be hard

and yellow, are unfit to eat. In some ultra eco-

nomical houses, good peas are things unknown.

They are not bought in spring or early summer
while young and fresh, but are never thought

cheap enough till they become hard and yellow.

Afterwards, when they reach the cheap state, a

quantity are bought low, and put into jars not to

be touched till next spring, when they are boiled,

(with great difficulty, for they never become soft,)

and attempted to be passed off
u as this year's fresh

peas" and by the time the family have gotten

through with them,
"
this year's young peas" have

become old. Do not believe (for it is untrue,) that

any eatable can be kept in all its genuine fresh-

ness and original flavor, by merely secluding them
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entirely from air. They will not spoil or decom-

pose if skillfully managed ;
but they have not ex-

actly their natural taste and consistence. It is

better for those who never make pickles or preserves,

to wait for fresh vegetables or fruit, till they are

actually in market or, if put up in jars, to add

something more than parboiling and seclusion

from the air. Yinegar, salt, sugar, spice and al-

cohol, will be found the grand and universal arti-

cles for securing the goodness of nearly all eat-

ables. Without some of these along with them,

things that have not spoiled while secluded from

air, will surely spoil almost as soon as the jars are

opened, and the external air admitted to them.

GKEEJST OK STEING BEANS. Take young
and tender beans, the seeds just forming in the

pods. Take off the string with a knife, leaving
no bits of string adhering to the beans, either at

top or bottom. Do not split them. Cut each

bean into three pieces^ not more, and as you cut

them throw them into a pan of cold water, kept
beside you for the purpose. The old-fashioned

way is now obsolete of cutting them into dice or

diamonds, or of splitting them. The more they
are cut up (beside the trouble and time wasted,)

the more the water gets through them when cook-

ing ;
the more tasteless they become, and the more

difficult they are to drain. We have never met

with beans that, when cut small, had not a puddle
of greasy water in the bottom of the dish, and
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sometimes the water was all through the dish, and

the beans floating in it. Shame on such bean-cook-

ing ! "When the beans are all ready for the pot,

throw them into boiling water very slightly salted,

and they will generally be done in half an hour

after thev have come to a boil. Transfer them to
>

a sieve
;
and press, and drain them well, till no

water is left about them. Then put them into a

deep dish, mix them with fresh butter, and dredge
them with black pepper.

LIMA BEANS. Shell the lima beans into a

pan of cold water. Let them lie in it an hour. Put

them in boiling water, little more than enough to

cover them, and boil them till soft and tender.

When done, drain and serve them up in a deep

dish, adding among them a good piece of butter.

The Lima beans now raised in North America

have become coarse and white, requiring a re-

newal of fresh stock or new seeds from Peru.

They will then be green and delicate again, as

formerly.

SWEET POTATOS. Choose the sweet pota-

tos large, and nearly of the same size, then you
can either boil or roast them. When small they
should always be boiled

; as, when baked or

roasted, the skin becomes so thick and hard, that

it takes up nearly the whole potato. Wash them

very clean, and cut off a bit from each end. Put

them into a large pot of boiling water without
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salt, and boil them steadily for at least an hour.

Probe them with a narrow-bladed sharp knife,

and if it does not easily penetrate all through the

largest potato, (in at one side and out at the other)

continue the boiling till all are soft throughout.

Then take them up, peel them, and keep them

warm till sent to table.

To Bake Sweet Potatos thev should all be large.t/

"Wash them, dry them, and cut off the ends.

Then bake them in an oven, lying side by side,

not piling one on another. Or else (which is better)

roast them in hot ashes. They will not be done
/

in less than an hour and a half, perhaps longer.

Then wipe them clean, and serve them up in the

skins. Eat them from the skins, with cold butter

and a tea-spoon.

To Stew Sweet Potatos. "Wash and wipe them.

Then scrape off the skins with a sharp knife.

Split them, and cut them into long pieces. Stew
them with fresh pork, veal, or beef; first putting
at the bottom a very little butter or water to start

them, and then the gravy of the meat will suffice

for cooking them skimming it well. Water to

stew should be hot.

Mashed Sweet Potatos are very nice. When well

boiled, mash them smoothly with a potato beetle.

Mix them with fresh butter, and then stir them

well, or beat them with a large wooden spoon to

render them light. Afterwards, you may make
them into round thick cakes, and touch the sur-

face of every one with pepper red or black.

This is a breakfast dish for company.
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BOILED TURNIPS. Have all your turnips

nearly of the same size. Pare them
;
and if large

cut them in half. Put them into boiling water,

very slightly salted, and keep them closely co-

vered. Twenty minutes will boil them if very
small and young ;

their flavor is then very fine.

Afterwards, according to their size, they will re-

quire of gentle boiling, from three-quarters to a

full hour. Keep them boiling till, on trying them

with a fork, you find them perfectly tender all

through. Then take them up, drain them well, and

pour melted butter over them
;
touch the top of

each with a spot of black pepper. If very old

and spongy, they are only fit for the pig barrel.

It is said that if boiled in their skins, (though re-

quiring a much longer time to cook well) they
have a fine flavor, and are less watery. You can

try it.

If the turnips are to be mashed, cut them into

small pieces, boil them very soft, and drain and

squeeze them till all the water is pressed out.

Then mash them very smooth. Transfer them to

a deep dish, and mix them with a moderate portion

of fresh butter. Turnips are generally served

with too much butter. Season them with pepper.

When sent to table take care not to set them in a

sunny place, as it will give them a bad taste.

Turnips, baked in an oven, are very good for

a change.

SYDNEY SMITH'S SALAD-DEESSING.
Have ready two well-boiled potatos. peeled and
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rubbed through a sieve; they will give peculiar
smoothness to the mixture. Also, a very small

portion of raw onion, not more than a quarter of a

tea-spoonful, (as the presence of the onion is to be

scarcely hinted,) and the pounded yolks of two

hard-boiled eggs. Mix these ingredients on a deep

plate with one tea-spoonful of salt, one of made

mustard, three table-spoonfuls of olive oil, and

one table-spoonful of vinegar. Add, lastly, a tea-

spoonful of essence of anchovy; mash, and mix
the whole together, (using a boxwood spoon) and

see that all the articles are thoroughly amalo-a-
^3 / ^D

mated. Having cut up a sufficiency of lettuce,

that has been well washed in cold water, and

drained, add to it the dressing immediately before

dinner, mixing the lettuce through it with a box-

wood fork.

This salad dressing was invented by the Eev.

Sydney Smith, whose genius as a writer and a wit

is well known on both sides the Atlantic. If ex-

actly followed, it will be found very fine on trial
;

no peculiar flavor predominating, but excellent as

a whole. The above directions are taken from a

manuscript receipt given by Mr. Smith to an Ame-
rican gentleman then in London.

In preparing this, or any other salad-dressing,
take care not to use that excessively pungent and

deleterious combination of drujrs which is now so
* I

frequently imposed upon the public^ as the best

white wine vinegar. In reality, it has no vinous

material about it
;
and it may be known by its vio-

lent and disagreeable sharpness, which overpowers
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and destroys the taste (and also the substance) of

whatever it is mixed with. It is also very unwhole-

some. Its color is always pale, and it is nearly as

clear as water. No one should buy or use it.

The first quality of real cider vinegar is good for

all purposes.

The above receipt may be tried for lobster

dressing.

A Spanish proverb says, that for compounding
a good salad, four persons are required a spend-

thrift for oil
;
a miser for vinegar ;

a man of judg-

ment for salt; and a madman for stirring the

dressing.

FINE CHICKEN SALAD. Having skinned

a pair of cold fowls, remove the fat, and carve

them as if for eating ;
cut all the flesh entirely from

the bones, and either mince it or divide it into

small shreds. Mix with it a little smoked tongue

or cold ham, grated rather than chopped. Have

ready one or two fine fresh lettuces, picked, washed,

drained, and cut small. Put the cut lettuce on a

dish, (spreading it evenly,) or into a large bowl,

and place upon it the minced chicken in a close

heap in the centre. For the dressing, mix together

the following ingredients, in the proportion of the

yolks of four eggs well beaten, a tea-spoonful of

powdered white sugar, a salt-spoon of cayenne;

(no salt if you have ham or tongue with the

chicken,) two tea-spoonfuls of made mustard, six

table-spoonfuls of salad oil, and five of celery vi-

negar. Stir this mixture well : put it into a small
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sauce-pan, set it over the fire, and let it boil three

minutes, (not more,) stirring it all the time. Then
set it to cool. "When quite cold, cover with it

thickly, the heap of chicken in the centre of the

salad. To ornament it, have ready half a dozen

or more, hard-boiled eggs, which, after the shell is

peeled off, must be thrown directly into a pan of

cold water to prevent them from turning blue.

Cut each egg (white and yolk together) lengthways
into four long pieces of equal size and shape ; lay
the pieces upon the salad all round the heap of

chicken, and close to it
; placing them so as to fol-

low each other round in a slanting direction, some-

thing in the form of a circular wreath of leaves.

Have ready, also, some very red cold beet, cut

into small cones or points all of equal size
;

ar-

range them in a circle upon the lettuce, outside of

the circle of cut egg. To be decorated in this

manner, the salad should be placed in a dish rather

than a bowl. In helping it, give each person a

portion of every thing, and they will mix them

together on their plates.

This salad should be prepared immediately be-

fore dinner or supper; as standing long will injure

it. The colder it is the better.

CARROTS. Having washed the carrots, and

scraped off the outer skin with a sharp knife, or

taken off a very thin paring, split them a few

inches down, leaving a long cleft in the upper half

only, and put them on to cook in plenty of boiling

24
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water, with a little salt in it. There is no table

vegetable that needs more boiling than a carrot.

Small young carrots require at least half an hour.

If large, they must boil from one to two hours, ac-

cording to their size. "When you find them tender

throughout, dish them, with melted butter poured
round them. They are eaten plain, only with boiled

beef or boiled mutton. They are often added to

soups and stews, when they must be put in long
before the other vegetables. For soups and stews

the nicest way is to grate them (before boiling,) on

a coarse grater. This way they improve both the

taste and color.

Carrots are very nice, sliced thin after boiling,

put into a sauce-pan, with bits of butter dredged
with flour, seasoned with pepper, and stewed soft

without any water.

PAESNIPS. Scrape the parsnips, and split

them half way down. Put them into boiling

water with a little salt. Parsnips require less

boiling than carrots
; and, according to their size,

will take from half an hour to an hour. Skim
the water while they are boiling. When quite

tender take them up, drain them, dish them, and

pour melted butter over them. They are espe-

cially eaten with corned pork, or salted cod
;
but

are good with various things. They are excel-

lent stewed with fresh beef, or fresh pork, for a

plain dinner.

Fried Parsnips make a nice breakfast dish.
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They must first be parboiled ;
then split, and cut

into long pieces, and fried brown in fresh butter,

or in nice dripping of veal or beef.

Baked Parsnips. Split and parboil them. Then

place them in a large dish. Lay among them

some bits of fresh butter, and bake them brown.

Eat them with any sort of roast meat.

Parsnip Fritters. Boil and peel half a dozen

large parsnips, and then split and cut them in

pieces. Make a nice batter, allowing four beaten

eggs to a pint of milk, and four table-spoonfuls

of flour. Have ready over the fire, a frying-pan
with boiling lard. Put in a large spoonful of

batter; upon that a piece of parsnip, and cover

it with another spoonful of batter. Proceed thus

till you have used up the parsnips. When done,

drain them from the lard, and serve them hot at

breakfast or dinner.

BEETS. Beets must be washed very clean, but

not scraped, trimmed, or cut till after they are

boiled. Put them on in boiling water; and, ac-

cording to their size, boil them steadily from one

hour and a half, to two hours and a half, but they
must not be probed (to ascertain if they are ten-

der all through,) but pinched with the fingers.

Then peel off the skins, and trim them neatly.

Hold the beet in a pan of cold water while you

peel it. Do it quickly. Serve them up either

split or sliced, with melted butter poured over

them, and seasoned with pepper. Or else they
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may be sliced thick, (allowing them to get cold,)

and spiced vinegar poured over them. Eed beets

are usually dressed with vinegar; the white or

pale ones with melted butter.

Baked Beets have a finer flavor, and are more

nutritious than when boiled. Wash and wipe
them dry, but do not skin or cut them till after

cooking. They must be thoroughly done before

they are taken out of the oven, and then pared
and trimmed. According to their size they will

require from four to six hours baking. Their

blood-red color makes them ornamental to the

table
;
but when cooked in soups or stews they add

little to the taste, which is overpowered by that

of other ingredients.

SQUASHES OR CYMLINGS. See that the

squashes are not turning old, and hardening.
"Wash them, and cut them into four pieces each

;

but do not split them. Put them on in boiling

water, with a little salt. Boil them steadily till

quite tender throughout. Then take them, up,

and mash or drain them through a cullender,

pressing them with a broad short-handled wooden

ladle. All the water (of which there will be a

profusion,) must be entirely squeezed out. Serve

them up very dry, and smoothly and evenly

mashed, having first mixed with them a very little

"butter; and season them with very little pepper.

Much butter gives them a disagreeable taste and

consistence, and the butter should be fresh and
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good. It is better to mash, squashes, turnips,

pumpkins, &c., without any butter, than to use

that which is salt and bad. The flat white ones

are the best summer squashes ;
the striped green,

are more watery; the cashaw, or yellow winter

squash, is best of all, and grows well in the New
England states, from whence, as it keeps well all

winter, it is often brought in barrels. Every fa-

mily should get a barrel of winter squashes from

Boston. They do not thrive in the middle States.

In New Jersey and Pennsylvania, they cannot be

raised even from the best yankee seed, turning

pumpkinish the next year, and afterwards becom-

ing quite pumpkins, and very bad ones too. But

when raised in their native soil and climate noth-

ing of the squash kind is equal to them. They
are very dry and sweet, and of a rich yellow color.

Take them out of the barrel, and keep them far

apart on the shelves or floor of a dry pantry.

STEWED PUMPKIN. No pumpkin is too

large to be good, but they may be too old. Cut

a good deep-colored pumpkin in half, and empty
out all the seeds, &c. Then cut it into pieces, and

pare them. Put the pieces of pumpkin into a pot

with barely sufficient water to keep them from

burning. When they are thoroughly done or soft

all through, take them up ; drain, mash, and press

them through a cullender. They must be very

dry. Put the stewed pumpkin into a dish, and

mix it with a small portion of butter. Season it
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with black pepper, aiid eat it with boiled corned

beef, or corned pork, or bacon.

Stewed pumpkin is chiefly used for pies and

puddings.

YANKEE PUMPKIN PUDDING-. Take a

pint of stewed pumpkin. Mix together a pint of

West India molasses and a pint of milk, adding
two large table-spoonfuls of brown sugar, and two

table-spoonfuls of ground ginger. Beat three eggs

very light, and stir them, gradually, into the milk

and molasses. Then, by degrees, stir in the stewed

pumpkin. Put it into a deep dish, and bake it

without a crust. This is a good farm-house pud-

ding, and equally good for any healthy children.

For a large family, double the quantities of in-

gredients that is, take a quart of milk, a quart

of molasses, four spoonfuls of brown sugar, four

spoonfuls of ginger, six eggs, and a quart of

stewed pumpkin.
You had best have at hand more than a quart

of pumpkin, lest when mixed it should not hold

out. This pudding is excellent made of winter

squash.

STEWED MUSHROOMS. Peel and wash a

quart of very fresh mushrooms, and cut off all

the stems. Button mushrooms are best
;
but if

you can only procure large ones, quarter them.

Sprinkle them slightly with salt and pepper, and

put them into a stew-pan with a quarter of a

pound of nice fresh butter, cut in pieces and
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slightly dredged with flour. Keep the lid closely

covered all the time. When quite tender, put the

mushrooms into a deep dish, in the bottom of

which is laid a nice toast that has had all the

crust pared off, and been dipped for a minute in

hot water, and slightly buttered. Serve up the

mushrooms closely covered. They require no sea-

soning.

BAKED MUSHROOMS. Take large fine

fresh mushrooms. Peel them and remove the

stems. Lay them on their backs in a large dish,

(not letting them touch each other) and put into

each mushroom, (as in a cup) a bit of the best

fresh butter. Set the dish in an oven and bake

them. Send them to table in the same dish
;
or

transfer them to another, with a large toast at the

bottom. There is no better way of cooking mush-

rooms than this.

If you cannot procure good butter, cook them

in nice olive oil.

TO BOIL INDIAN COEK Corn for boil-

ing should be full grown, but young and tender,

and the grains soft and milky. If its grains are

becoming hard and yellow, it is too old for cook-

ing. Strip the ears of their leaves and the silk.

Put them into a large pot of boiling water, and

boil it rather fast for half an hour or more, in

proportion to its size and age. "When done, take

it up, drain it, dish it under a cover, or napkin,
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and serve it up hot. Before eating it, rub each

ear with salt and pepper, and then spread it with

butter. Epicures in corn consider it sweetest

when eaten off the cob. And so it is
;
but before

company few persons like to hold an ear of Indian

corn in their hands, and bite the grains off the

cob with their teeth. Therefore, it is more fre-

quently cut off the cob into a dish
;
mixed with

salt, pepper, and butter, and helped with a spoon.

It is said that younjj creen corn will boil suffi-
/

~ ~

ciently in ten minutes, (putting it, of course, into a

pot of boiling water.) Try it.

Another v:ay. Having pulled off the silk, boil

the corn without removing anv but the outsideO t/

leaves. With the leaves or husk on, it will re-

quire a longer time to cook, but is sweeter and

more nutritious.

HOMIXY. Hominy is white indian corn,

shelled from the cob, divested of the outer skin

bv scalding in hot Ive, and then winnowed and
*/ O *

dried. It is perfectly white. Having washed it

through two or three waters, pour boiling water

on it; cover it, and let it soak all night, or for se-

veral hours. Then put it into a pot or sauce-pan,

;ulow two quarts of water to each quart of ho-

miny, and boil it till perfectly soft. Then drain

it, put it into a deep dish, add some butter to it,

and send it to table hot, (and uncovered,) to eat

with any sort of meat
;
but particularly with

corned beef or pork. "\Vhat is left may be made
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next day into thick cakes, and fried in butter. To

be very good, hominy should boil four or five hours.

CAKOLIXA GKITS OK SMALL HOMIXY.
The small-grained hominy must be washed and

boiled in the same manner as the large, only allowo / */

rather less water for boiling. For instance, put a

pint and a half of water to a quart of small ho-

rniny. Drain it well, send it to table in a deep

dish without a cover, and eat it with butter and

sugar, or molasses. If covered after boiling, the

vapor will condense within the lid, and make the

hominy thin and watery.

SAMP. This is indian corn skinned, and then

pounded or ground till it is still smaller and finer

than the Carolina grits. It must be cooked and

used in the same manner. It is very nice eaten

with cream and sugar.

For invalids it may be made thin, and eaten as

gruel. --~*fSS++,i^.\t-fs+frt'

HOMIXY CAKES. A pint of small hominy,

or Carolina grits ;
a pint of white indian meal,

sifted; a salt-spoonful of salt, three large table-

spoonfuls of fresh butter
;
three eggs or three

table-spoonfuls of strong yeast ;
a quart of milk

Having washed the small hominy, and left it

soaking all night, boil it soft, drain it, and

while hot mix it with the indian meal
; adding
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the salt, and the butter. Then mix it gradually
with the milk, and set it away to cool. Beat

the eggs very light, and add them gradually
to the mixture. The whole should make a thick

batter. Then bake them on a griddle, in the

manner of buckwheat cakes, rubbing or scraping

the griddle always before you put on a fresh cake.

Trim off their edges nicely, and send them to

table hot. Eat them with butter.

Or you may bake them in muffin rings.

If you prefer making these cakes with yeast,

you must begin them earlier, as they will require

time to rise. The yeast should be strong and

fresh. If not very strong, use four table-spoonfuls

instead of two. Cover the pan, set it in a warm

place ;
and do not begin to bake till it is well

risen, and the surface of the mixture is covered

with bubbles.

COBN POKRIDGE. Take young corn, and

cut the grains from the cob. Measure it, and toO '

each heaping pint of corn allow not quite a quart

of milk. Put the corn and milk into a pot, stir

them well together, and boil them till the corn is

perfectly soft. Then add some bits of fresh butter

dredged with flour, and let it boil five minutes

longer. Stir in at the last, four beaten yolks of eggs,

and in three minutes remove it from the fire.

Take up the porridge and send it to table hot.

and stir some fresh butter into it. You may add

sugar and nutmeg.
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CORN" OYSTERS. Three dozen ears of large

young Indian corn, six eggs ;
lard and butter in

equal portions for frying. The corn must be

young and soft. Grate it from the cob as fine as

possible, and dredge it with wheat flour. Beat

very light the six eggs, and mix them gradually

with the corn. Then let the whole be well incor-

porated by hard beating. Add a salt-spoon of

salt.

Have ready, in a frying pan, a sufficient quan-

tity of lard and fresh butter mixed together. Set

it over the fire till it is boiling hot, and then put

in portions of the corn mixture, so as to form

oval cakes about three inches long, and nearly an

inch thick. Fry them brown, and send them to

table hot. In taste they will be found to have a

singular resemblance to fried oysters, and are uni-

versally liked if properly done. They make nice

side-dishes at dinner, and are very good at break-

fast.

SUMMER SACCATASH. String a quarter

of a peck of young green beans, and cut each

bean into three pieces, (not more,) and do not split

them. Have by you a pan of cold water, and

throw the beans into it as you cut them. Have

ready over the fire a pot or sauce-pan of boiling

water
; put in the beans, and boil them hard near

twenty minutes. Afterwards take them up, and

drain them well through a cullender. Take half

a dozen ears of young but full-grown indian corn,

(or eight or nine if they are not all large) and cut
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the grains down from the cob. Mix together the

corn and the beans, adding a very small tea-spoon-

ful of salt, and boil them about twenty minutes.

Then take up the saccatash, drain it well through
a sieve, put it into a deep dish, and while hot mix

in a large piece of butter, (at least the size of an

egg,) add some pepper, and send it to table. It

is generally eaten with salted or smoked meat.

Fresh Lima beans are excellent cooked in this

manner, with green corn. They must be boiled

for half an hour or more, before they are cooked

with the corn.

Dried beans and dried corn will do very well

for saccatash, but they must be soaked all night

before boiling. The water poured on them for

soaking should be hot.

WINTER SACCATASH. This is made of

dried shelled beans and hard corn, soaked over

night in separate pans, and boiling water poured
over them in the morning, after pouring off the

first water. Then boil both together till they are

quite soft. Drain them dry in a sieve, put them

into a deep dish, and mix in a large piece of but-

ter, seasoned with pepper. This is a good accom-

paniment to corned pork or beef The meat must

be boiled in a separate pot.

CAROLINA WAY OF BOILING RICE.

Pick the rice carefully, and wash it through two
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or three cold waters till it is quite clean. Then

(having drained off all the water through a cul-

lender,) put the rice into a pot of boiling water,

with a very little salt, allowing as much as a quart

of water to half a pint of rice. Boil it twenty
minutes or more. Then pour off the water, draining

the rice as dry as possible. Lastly, set it on hot

coals with the lid off, that the steam may not con-

dense upon it and render the rice watery. Keep
it drying thus for a quarter of an hour. Put it

into a deep dish, and loosen and toss it up from

the bottom with two forks, one in each hand, so

that the grains may appear to stand alone.

TOMATOS. Tomatos require long cooking;
otherwise they will have a raw taste, and be quite

too acid. Take fine tomatos that are quite ripe,

put them into a pan, and scald them in very hot

water. Let them remain for ten minutes, or till

you can peel them without scalding your hands.

Drain them through a sieve. You may either

press out all the seeds, (retaining only the pulp
or liquid,) or leave the seeds in, squeezing the to-

matos slightly. Put them into a stew-pan, which

must on no account be of copper, as the acid of

the tomatos will render it poisonous. We knew
a lady who died in agonies from eating tomatos

cooked in a copper vessel that had the tinning

partly worn off. If the tin inside is indispensable,

(which it is) why have any copper about it ? A
vessel of double block tin only, will last as long,
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and stand the fire as well as if there was copper
inside. For all stews, an iron pan, lined with

delft (or what is called porcelain or enamel) is

excellent. Best of all for stewing tomatos, and

many other things, is a bain marie, or double ket-

tle, with the water outside, in the outer kettle.

Having nearly filled the stew-pan with the to-

matos, (cut up, if they are large) add a little salt

and pepper, a piece of fresh butter dredged with

flour, and (if approved) a very little chopped
onion. If you have ready-boiled onions at hand,

take one or two of them and mince it fine. Add
to the tomatos some powdered white sugar to

lessen the excessive acid. Put but very few

bread-crumbs if too many, they will weaken the

taste. Tomatos are an improvement to every
kind of plain soups, and may be added, with ad-

vantage, after the soup is in the tureen. The

cooking of tomatos should be commenced at least

three hours before dinner. Put no water with

them their own juice is sufficient.

Many persons like tomatos raw, sliced like cu-

cumbers, and seasoned with vinegar and pepper.

TO KEEP TOMATO PULP. Having boiled

them till entirely dissolved, (adding a little salt

and pepper) press and strain them through a

sieve, pour the liquor into pint or half-pint bot-

tles, (which must be perfectly clean) and stand

the bottles up in a large iron pot or oven, with a

layer of straw in the bottom. Fill up the pot
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with cold water, cork them tightly, and let the

water boil round the bottles for five hours. As it

boils away, fill up with more hot water. When

you take them out, put a spoonful of salad oil at

the top of each bottle
;
seal the bottles with rosin

cement. This pulp will be good for tomato pur-

poses till next summer, if kept in a cool dry

place. "When you open a bottle use it fast, or

cork it again immediately.

BROILED TOMATOS. Take the very largest

and ripest tomatos. Wash, but do not scald or

peel them. Cut the tomatos half apart on four

sides, extract the seeds, and fill each tomato with a

nice forcemeat of stuffing, made of bread-crumbs,

butter, minced veal or pork, mace, nutmeg, and

sweet marjoram. Having stewed this stuffing in

a sauce-pan, (moistening it with tomato juice, or

gravy) fill all the tomatos with it, opening them

out a little like the leaves of a tulip. Butter

slightly a heated gridiron, and broil them on it.

Or, they may be baked in an oven.

This is a dish for company, either at dinner or

breakfast.

BUTTON TOMATOS. These are the very
smallest tomatos, and are excellent for pickling
and preserving. If quite ripe, and free from ble-

mishes, they will keep very well in cold vinegar,

and are the easiest done of all pickles. There are

two sorts of button tomatos, the red and the yel-
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low, both equally good. Wipe every tomato

clean and dry, and put them into small glass jars

that have a cover. Fill the jars two-thirds with

the tomatos, and then fill up to the top with the

best cider vinegar. On the top put a table-spoon-

ful of salad oil, and cover them closely. They

require nothing to secure their keeping well. But

the taste will be improved, by putting in with

them, three very small thin muslin bags, each con-

taining mace, nutmeg, and ginger, broken small,

bat not powdered. Lay one bag of spice at the

bottom of the jar ;
one about the middle, and one

near the top. If done without spice, they are the

cheapest of all pickles. Do not put them into

soups or stews
;
but eat them cold with meat, like

other pickles.

If kegs of these tomatos were carried to sea,

and liberally served out to the crew, the scurvy
would be less frequent, even on long voyages.

Large whole tomatos would do for this purpose.

"We wish it were the universal custom in ships to

take out with them plenty of tomatos kept in this

way in vinegar. Tomato catchup is now much
used for the army so it should be for the navy ;

not only for the sick, but for the well
;

to keep
them well.
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BREAD, PLAIN CAKES, etc.

HINTS OF HEATING OVENS AND BAK-
ING-. Brick ovens are generally heated with dry

fagots or small branches, or with light split wood.

For baking bread, the oven-wood must be heavier

than for pies. A heap of wood should be placed
in the centre of the oven on the brick floor, and

then set on fire. While the wood is burning, the

door of the oven must be left open. When the

wood is all burnt down, and reduced to a mass

of small red coals, the oven will be very hot.

Then shovel out all the coals and sweep the oven

floor with a broom, till it is perfectly clean, and

entirely free from ashes. Try the heat within.

For baking bread, the floor of the oven should

look red, and a little flour thrown in should burn

brown immediately. If you can hold your hand

within the mouth of the oven as long as you can

distinctly count twenty, the heat is about right.

Pies, puddings, &c., require less heat. When a

brick oven is used, a peel, or large broad-bladed

long-handled wooden shovel is necessary for put-

ting in the bread, pies, &c., placing them on the

broad or shovel-end of the peel, and slipping

them off on the oven floor. Then close up the

door of the oven, and leave the things to bake.

When clone, slip the peel beneath them, and hand

them out on it.

To bake in an Iron Dutch oven, (a large deep,

cast-iron pan, with a handle, a close-fitting lid, and

25
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standing on three or four feet,) you must first

stand the lid upright before a clear fire to heat

the inside
;
and it will be best if the oven itself

is also stood up before the fire for the same pur-

pose. This should be done while the article to be

baked is preparing, that it may be put in as soon,

as it is ready. The oven may be suspended to the

crane, and hung over the fire, or it may be set on

a bed of hot wood coals in the corner of the

hearth. As soon as the loaf or pie is in, put on

the lid of the oven, and cover it all over with

hot coals, replenishing it with more live coals as

the baking proceeds. If you find it too hot on

the top, deaden it with ashes. If the oven stands

on the hearth, keep up the heat at the bottom, by
x

j^ additional live coals placed beneath it. Whether

the oven is hung over the fire, or stood on the

hearth, there must always be hot coals all over

the lid, the hottest near the edge.

To bake on a griddle, you may either hang it

over the fire, or set it over hot coals on the hearth.

Most griddles have feet. The fire must be quite

~? clear and bright, and free from smoke, or the

J cakes will be blackened, and have a disagreeable

taste. The griddle must be perfectly clean; and

while you are baking, it will require frequent

scraping, with a broad knife. If it is well scraped

after every cake is taken off, it will not'"" want

greasing, as there will be no stickiness., Other-"

wise, some butter tied up in a clean rag and laid

on a saucer, must be kept at hand all the time, to

rub over the griddle between the baking of each
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cake; for butter, lard, or nice beef or veal drip-

ping may be substituted, but it will not be so fine.

Never grease with mutton fat, as it will commu-
nicate the taste of tallow. A bit of the fat of

fresh pork may do, (stuck on a fork,) but salt pork
will give the outside of the cakes a disagreeable

saltness, and therefore should not be used.

A griddle may be placed in the oven of a hot

stove. Some close stoves have a hole in the top

with a flat lid or cover, which lid can be used as

a griddle.

The tin-reflecting ovens (with shelves for the

pies and cakes) that are used for baking in the

summer, and that, having a furnace beneath, and *

a chimney-pipe, can be set out of doors, so that

the kitchen may not be kept hot, are very good
for things that will bake soon, and that do not

require what is called a strong, solid heat. But

they are not effective unless the inside is kept

very bright; otherwise it will not reflect the heat.

The tin ovens should (as well as tin roasters) be

cleaned thoroughly and scoured bright with sand

every time they are used.

The art of baking with anthracite, (or any other

mineral coal,) can only be acquired by practice

The above hints on baking, refer exclusively to

wood fires.

When a charcoal furnace is used for baking

stewing, or any sort of cooking, it should either

be set out in the open air, or the door of the

kitchen must be kept open all the time. The
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vapor of charcoal in a close room is so deleterious

as to cause death.

DRIED CORN MEAL YEAST CAKES.
Half a pound of fresh hops, four quarts of water,

a pint of wheat or rye flour, half a pint of strong

fresh yeast from the brewer or baker, three pints

or more of indian meal. Boil half a pound of

fresh hops in four quarts of water, till the liquid

is reduced to two quarts. Strain it into a pan,

and mix in sufficient wheat flour to make a thin

batter, adding half a pint of the best yeast you
can procure. Leave it to ferment

;
and when the

fermentation is over, stir in sufficient indian meal

to make a moderately stiff dough. Cover it, and

set in a warm place to rise. When it has become

very light, roll it out into a square sheet an inch

thick, and cut it into flat cakes, about four inches

square. Spread them out separately, on a large

dish, and let them dry slowly in a cool place

where there is no sun. While drying, turn them

five or six times a day. When they are quite dry
and hard, put them, separately, into brown paper

bags, and keep them in a box closely covered,

and in a place not the least damp.
When you want them to use for yeast, dissolve

in a little warm water one or more of the cakes,

in proportion to the quantity of bread you intend

making. When it is quite dissolved, stir it hard,

thicken it with a little wheat flour, cover it, and

place it near the fire to rise, before you use it
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Then mix it with the flour, according to the usual

manner of making bread. One yeast cake is

enough for two quarts of meal or flour.

This way of preserving yeast is very convenient

for keeping through the summer, or for convey-

ing to a distance.

EXCELLENT HOME-MADE YEAST. Yeast

should always be kept in a glass bottle or a stone

jug, and never in earthen or metal. Before you
make fresh yeast, empty entirely the vessel that has

contained the last
;
and if of stone, scald it twice

with boiling water, in which it will be well to mix
a little clear lye. Then rince it with cold water,

till perfectly clean. If you have not used lye in

scalding it, dissolve some potash or pearlash in

the rinsing water, to remove any acidity that may
linger about the vessel, and may therefore spoil

the new yeast. If you keep your yeast in glass

bottles, the water must be warm, but not hot
;
as

scalding water may crack them : also, melt some

potash or pearlash in this water. The vessel for

keeping it being purified, proceed to make your

yeast. Have ready, in a kettle over the fire, two

quarts of boiling water; put into it a very large
handful of hops, (as fine and fresh as possible,)

and let the water boil again with the hops in it

for twenty minutes more. Sift into a pan three

pints of wheat flour. Strain the liquor from the

hops into a large bowl, and pour half of it hot

over the flour. Stir it well, and press out all the
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lumps till it is quite smooth. Let the other half

of the liquid stand till it is cool, and then pour it

gradually to the rest; mixing it well, by stir-

ring as you proceed. Then take half a pint of

good strong yeast brewer's or baker's yeast, if

you can get it fresh
;

if not, you must use some

that has been left from your last making, pro-

vided it is not the least sour
j

stir this yeast into

the mixture of hop water and flour, put it imme-

diately into your jug or bottles, and cork it

loosely till the fermentation is over, (which should

be in an hour,) and it will then be fit for use.

Afterwards cork it tightly. It will keep better

if you put a raisin or two into the bottom of each

bottle, before you pour in the fresh yeast. Into a

stone jug put half a dozen raisins.

All yeast is better and more powerful for being
fresh. It is better to make it frequently, (the

trouble being little,) than to risk its becoming
sour by endeavoring to keep it too long. When
sour it becomes weak and watery, and tastes and

smells disagreeably, and will never make light

bread
; besides, being very unwholesome. The

acidity may be somewhat corrected by stirring in

some dissolved pearlash, saleratus, or soda, imme-

diately before the yeast is used
;
but it is better

to have it good and fresh, without the necessity

of any corrective. Yeast should always be kept
in a cool place.

Those who live in towns where there are brew-

eries have no occasion to make their own yeast

during the brewing season, and in summer they
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can ever}
7

day supply themselves with fresh yeast

from the baker's. It is only in country places

where there are neither brewers or bakers that it

is expedient to make it at home. For home-made

yeast, we know the above receipt to be excellent.

Sweet cakes, buns, rusks, &c., require stronger

and fresher yeast than bread
;
the sugar will other-

wise retard their rising.

INDIAN BEEAD OE PONE. Four quarts

of indian meal sifted, a large half pint of wheat

flour, a table-spoonful of salt, half a pint of strong

fresh yeast, a quart of warm water. Sift into a

large deep pan the indian meal and the wheat

flour, mixing them well. Make a hole in the

centre. The water must be warm, but not hot.

Mix it with the yeast, and pour them into the

hole in the midst of the meal. Take a spoon, and

with it mix into the liquid enough of the sur-

rounding meal to make a thin batter, which you
must stir till it is quite smooth, and free from

lumps. Then strew a handful of wheat flour over

the surface, scattering it thinly, so as to cover the

whole. Warm a clean cloth, and lay it folded

over the top of the pan. Then set it in a warm

place to rise, nearer the fire in winter than in

summer. When it is quite light, and has risen

so that the flour on the surface is cracked,

strew on the salt, and begin to form the whole

mass into a dough ; commencing round the hole

that contains the batter, and adding, gradually,
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sufficient lukewarm, water (which you must have

ready for the purpose,) to mix it of the proper

consistence. When the whole is completely

mixed, and the batter in the centre is thoroughly

incorporated with the dough, knead it hard for at

least half an hour. Then, having formed the

dough into a round lump in the middle of the

pan, strew a little more flour thinly over it.

Cover it, and set it again in a warm place for half

an hour. Then flour your pasteboard, divide the

dough equally, and make it into two loaves.

Have the oven ready. Put in the loaves directly,

and bake them about two hours or more. Indian

meal requires always more baking than wheat.

"When you take them out, it is well to wrap each

loaf in a clean, coarse towel, well sprinkled with

cold water, and rolled up damp till the bread

is baked. Having thus wrapped up the loaves,

stand them on end to cool slowly. The damp
cloths will prevent the crust from hardening too

much while the loaves are cooling.

All indian bread, and every sort of indian cake,

is best when quite fresh.

Excellent bread may be made of equal propor-
tions of wheat, rye flour, and indian corn

;
or of

three parts wheat and one part indian. All bread

should be kept closely secluded from the air,

wrapped in cloths, and put away in boxes or bas-

kets with tightly-fitting lids.

Should you find the dough sour, (either from

the heat of the weather, or from standing too

long,) you may recover it, by dissolving in a little
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lukewarm water a tea-spoonful of pearlash, sal-

eiatus, or soda. Sprinkle this water all over the

dough. Then knead it in, so that it may be dis-

persed throughout. Then put it into the oven as

soon as possible; first tasting the dough, to dis-

cover if the sourness is entirely removed. If not,

mix in a little more pearlash, and then taste it

again. Take care not to put in too much of any
of these alkaline substances, lest they communi-

cate a disagreeable, soapy taste to the bread.

When you buy corn meal, it will keep better

if the whole is sifted as soon as you get it.

Avoid buying much at a time, unless you can

keep it in a very cool place. When sour, it is un-

fit to eat. Common indian meal is much the best

for use.

INDIAN RYE BKEAD. Two quarts of in-

dian meal, two quarts of rye meal, three pints of

milk or water, two tea-spoonfuls of salt, half a

pint of strong fresh yeast. Having sifted the rye
and indian meal in a large pan, mix them well

together, adding the salt. Boil the milk or water

in a sauce-pan, and when scalding hot pour it

on the meal, and stir the whole very hard. If

too stiff, add a little more warm water. Let it

stand till it becomes only of a lukewarm heat,

and then stir in the yeast. Knead the mixture

into a stiff dough, and knead it long and hard

for at least half an hour. Then cover the pan
with a thick cloth that has been previously

warmed, and set it near the fire to rise. When
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the dough is quite light, and cracked all over the

top, take it out of the pan ;
divide the mass in

half, make it into two loaves, knead each loaf well

for ten minutes or more, and then cover and set

them again near the fire for about half an hour.

By this time have the oven ready, put in the

loaves directlv, and bake them at least an hour
*/ /

and a half. This bread is considered very whole-

some.

Should you find the dough sour, you may rec-

tify it by kneading in a tea-spoonful of soda or

pearlash, dissolved in a little warm water.

INDIAN WHEAT BEEAD. This is made

in the above manner, substituting wheat for rye
flour.

In any sort of home-made bread, (either white

or brown) a handful or more of indian meal will

he found an improvement, rendering it moist and

sweet.

BOSTON EYE AND INDIAN BEEAD.
Two quarts of indian meal, two quarts of rye

meal, half a pint of strong fresh yeast, half a pint

of West India molasses, a small table-spoonful of

salt. Sift the rye and indian meal into a large

pan or wooden bowl
;
and mix them well together,

adding a little salt. Have ready half a pint of

water, warm but not hot. Mix with it the mo-

lasses, and then stir into it the yeast. Make a

hole in the middle of the pan of meal, pour in
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the liquid, and then with a spoon work into it a

portion of the flour that surrounds the hole, till

the liquid in the centre becomes a thick batter.

Sprinkle the top with rye meal, lay a thick cloth

over the pan, and set it in a warm place to rise.

In three or four hours it should be lio-ht enougho o
to appear cracked all over the surface. Then

pour into the middle (by degrees) about a pint of

warm water, (it must not be hot,) and as you pour
mix it well all through the dough, till the whole

becomes a round mass. Sprinkle some rye flour

on the dough, and having floured your hands,
knead it long and hard, (at least half an hour,
and after it ceases to stick to your hands,) turning
it over as you proceed. Then sprinkle the dough
again with flour, cover it, and again set it in a

warm place to rise. Have the oven ready, and
of the proper heat, so that the bread may be put
in as soon as it has completely risen the second

time. When perfectly light, the dough will stand

high, and the surface will be cracked all over.

This quantity will be sufficient for a common- sized

loaf. Set it directly into the oven, and bake it

about two hours. When bread has done rising,

it will fall again if not put into the oven. As
soon as it is done, wrap it immediately in a clean

coarse towel wet with cold water
;
and stand it up

on end till it is cool.

This is a palatable, cheap, and wholesome bread.

It may be baked in a deep tin or iron pan.
If the dough should have stood so long as to

become sour, (which it will, if mixed over night,)
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restore it by kneading in a small tea-spoonful o*

pearlash or saleratus melted in a little warm water.

EGG- PONE. Three eggs, a quart of indian

meal, a large table-spoonful of fresh, butter, a

small tea-spoonful of salt, a half pint (or more)
of milk. Beat the eggs very light, and mix them

with the milk. Then stir in, gradually, the in-

dian meal, adding the salt and butter. It must

not be a batter, but a soft dough, just thick

enough to be stirred well with a spoon. If too

thin, add more indian meal
;

if too stiff, thin it

with a little more milk. Beat or stir it long and

hard. Butter a tin or iron pan. Put the mixture

into it, and set the pan immediately into an oven,

which must be moderately hot at first, and the

heat increased afterward. A Dutch oven is best

for this purpose. It should bake an hour and a

half or two hours, in proportion to its thickness.

Send it to table hot, and cut into slices. Eat it

with butter, or molasses.

INDIAN MUSH. Have ready on a clear fire

a pot of boiling water. Stir into it, by degrees,

(a handful at a time,) sufficient indian meal to make

a very thick porridge, and then add a very small

portion of salt, allowing not more than a level tea-

spoonful to a quart of meal. You must keep the

pot boiling all the time you are stirring in the meal
;

and between every handful stir hard with the
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mush-stick, (a round stick about half a yard long,

flattened at the lower end,) as, if not well stirred,

the rnush will be lumpy. After it is sufficiently

thick and smooth, keep it boiling an hour longer,

stirring it occasionally. Then cover the pot

closely, and hang it higher up the chimney, or set

it on hot coals on the hearth, so as to simmer it

slowly for another hour. The goodness and whole-

someness of mush depends greatly on its being

long and thoroughly boiled. It should also be

made very thick. If well made, and well cooked,
it is wholesome and nutritious

;
but the contrary,

if thin, and not sufficiently boiled. It is not too

long to have it three or four hours over the fire,

first boiling, then simmering. On the contrary, it

will be better for it. The coarser the corn meal

the less cooking it requires. Send it to table hot,

and in a deep dish. Eat it with sweet milk, but-

termilk, or cream, or with butter and sugar, or

with butter and molasses; making a hole in the

middle of your plate of mush, putting some but-

ter into the hole, and then adding the sugar or

molasses.

Cold mush that has been left may be cut into

slices, or mouthfuls, and fried next day, in butter,

or in nice dripping of veal, beef, or pork ;
but

not mutton or lamb.

INDIAN HASTY PUDDINGK-Put two quarts
of milk into a clean pot or sauce-pan. Sot it

over the fire, adding a level tea-spoonful of salt,
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and, when it comes to a boil, stir in a lump of

fresh butter about the size of a goose egg. Then

add (a handful at a time) sufficient Indian meal to

make it very thick, stirring it all the while with

a mush stick. Keep it boiling well, and continue

to throw in indian meal till it is so thick that the

stick stands upright in it. Then send it to table

hot, and eat it with milk, cream, or molasses and

butter. What is left may be cut into slices, and

fried next day, or boiled in a bag.

INDIAN MEAL GRUEL. This is an excel-

lent food for the sick. Having sifted some indian

meal, mix in a quart bowl three table-spoonfuls

of the meal with six of cold water. Stir it

smooth, and press out the lumps against the side

of the bowl. Have ready a very clean sauce-pan,

entirely free from grease, with a pint of boiling

water. Pour this, scalding hot, on the mixture in

the bowl, a little at a time, and stir it well, add-

ing a pinch of salt. Then put the whole back

into the sauce-pan. Set it on hot coals and stir

it till it boils, making the spoon go down to the

bottom to prevent the gruel from burning. After

it has come to a boil, let it continue boiling half

an hour, stirring it frequently, and skimming
it. Give it to the invalid warm, in a bowl or

tumbler, to be eaten with a tea-spoon. It may bs

sweetened with a little sugar. When the physi-

cian permits, some grated nutmeg may be added
;

also, a very little wine.
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RYE MUSH. To make smootli rye mush, sift

a quart or more of rye meal into a pan, and gra-

dually pour in sufficient cold water to make a

very thick batter, stirring it hard with a spoon as

you proceed, and carefully pressing out all the

lumps against the side of the pan. Add a very
little salt. The batter must be so thick at the

last that you can scarcely stir it. Then thin it

with a little more water, and see that it is quite

smooth. Rye, and also wheat flour, have a dispo-

sition to be more lumpy than corn meal, when

made into mush. When thoroughly mixed and

stirred, put it into a pot, place it over the fire and

boil it well, stirring it wTith a mush-stick till it

comes to a hard boil
;
then place it in a dimin-

ished heat, and simmer it slowly till you want to

dish it up. Eat it warm, with butter and mo-

lasses, or with sweet milk, or fresh buttermilk.

Rye mush is considered very wholesome, particu-

lary in cases of dyspepsia.

COMMON HOE-CAKE. Take an earthen or

tin pan, and half fill it with coarse indian meal,

which had best be sifted in. Add a little salt.

Have ready a kettle of boiling water. Pour into

the indian meal sufficient hot water (a little at a

time,) to make a stiff dough, stirring it with a

spoon as you proceed. It must be thoroughly

mixed, and stirred hard. If you want the cakes

for breakfast, mix this dough over night ;
cover

the pan, and set it in a cool place till morning.
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If kept warm, it may turn sour. Early next

morning, as soon as the fire is burning well, set

the griddle over it, and take out the dough, a

handful at a time. Flatten and shape it by pat-

ting it with your hands, till you form it into

cakes about the size of a common saucer, and

half an inch thick. When the griddle is quite

hot, lay on it as many cakes as it will hold, and

bake them brown. When the upper side is done,

slip a broad knife beneath and turn them over.

They must be baked brown on both sides. Eat

them warm, with buttermilk, sweet milk, butter,

molasses, or whatever is most convenient. If

you intend these cakes for dinner or supper, mix

them as early in the day as you can, and (cover-

ing the pan) let them stand in a cool place till

wanted for baking. In cold weather you may
save trouble by mixing over night enough to last

the next day for breakfast, dinner, and supper ;

baking them as they are wanted for each meal.

Or they may be all baked in the morning, and

eaten cold
;
but they are then not so palatable as

when warm. They will be less liable to stick, if

before each baking the griddle is dredged with

wheat flour, or greased with a bit of fat pork
stuck on a fork. You may cover it all over with

one large cake, instead of several small ones.

This cake is so called, because in some parts

of America it was customary to bake it on the

iron of a hoe, stood up before the fire. It is better

known by that name than by any other.
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COMMON GRIDDLE CAKE. A quart of In-

dian meal, sufficient warm water to make a soft

dough, a small tea-spoonful of salt. Put the In-

dian meal into a pan, and add the salt. Make a

hole in the centre of the meal, and pour in a little

warm water. Then mix it with a large, strong

spoon, adding, by degrees, water enough to make
a soft dough. Flour your hands, and knead it

into a large lump divide it into two equal por-

tions. Flour your pasteboard, lay on it the first

lump of dough, and roll it out about an inch thick.

Then, (having already heated your griddle,) lay

the cake upon it, spreading it evenly, and make it

a good round shape. It should cover the whole

surface of the griddle, which must first be greased,

either with butter or lard tied in a rag, or with a

bit of fat fresh pork. Bake it well; and when
one side is well browned, turn it on the other,

taking care not to break it. Send it to table hot,

cut into three-cornered pieces split and butter

them. As soon as the first cake is sent in, put
on the other to bake.

This is one of the plainest and simplest prepa-

rations of indian cake
;
and is very good when

warm.

PLAIN JOHNNY CAKE. A quart of indian

meal, a pint of warm water, a level tea-spoonful
of salt. Sift a quart of indian meal into a pan.
Make a hole in the middle, and pour in a pint of

warm water, adding the salt. With a spoon mix the

meal and water gradually into a soft dough. Stir

26
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it very hard for a quarter of an hour or more, till

it becomes light and spongy. Then spread the

dough, smooth and evenly, on a stout, flat board.

A piece of the head of a flour barrel will serve

for this purpose. Place the board nearly (but not

quite) upright, and set a smoothing-iron or a stone

against the back to support it. Bake it well.

When done, cut it into squares, and send it hot

to table, split and buttered. You may eat mo-

lasses with it

VERY PLAIN INDIAN DUMPLINGS.-^
Sift some indian meal into a pan ;

add about a

salt-spoon of salt to each quart of meal, and scald

it with sufficient boiling water to make a stiff

dough. Pour in the water gradually, stirring as

you pour. When the dough becomes a stiff lump
divide it into equal portions; flour your hands,

and make it into thick flat dumplings, about as large

round as the top of a glass tumbler, or a break-

fast cup. Dredge the dumplings on all sides with

flour, put them into a pot of boiling water, (if

made sufficiently stiff they need not be tied in

cloths,) and keep them boiling hard till thoroughly
done. Try them with a fork, which must come

out quite clean, and with no clamminess sticking

to it. They are an excellent appendage to salt

pork or bacon, serving them up with the meat;
or they may be eaten afterwards with butter and

molasses, or with milk sweetened well with brown

sugar, and flavored with a little ground cinnamon.

On no account boil them with meat.
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INDIAN MUFFINS. A pint and a half of

yellow Indian meal, sifted
;
a handful of wheat

flour
;

a quarter of a pound of fresh butter
;
a

quart of milk; four eggs; a very small tea-spoon-
ful of salt. Put the milk into a sauce-pan. Cut

the butter into it. Set it over the fire and warm
it till the butter is very soft, but not till it melts.

Then take it off, stir it well till all mixed, and set it

away to cool. Beat four eggs very light, and when
the milk is cold, stir them into it alternately with

the meal, a little at a time, of each. Add the salt.

Beat the whole very hard after it is all mixed.

Then butter some muffin-rings on the inside. Set

them in a hot oven, or on a heated griddle ; pour
some of the batter into each, and bake the muf-

fins well. Send them hot to table, continuing to

bake while a fresh supply is wanted. Pull them

open with your fingers, and eat them with butter,

to which you may add molasses or honey. These

muffins will be found excellent, and can be pre-

pared in a very short time
;

for instance, in three

quarters or half an hour before breakfast or tea.

This mixture may be baked in waffle-irons, as

waffles. Butter them, and have on the table a

glass bowl with powdered sugar and powdered

cinnamon, to eat with these waffles.

CORN MEAL BREAKFAST CAKES. A
quart of indian meal

;
a handful or more of wheat

flour
;
a large salt-spoon of salt

;
a quart of warm

water
;
an additional pint of lukewarm water

;
a bit
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of pearlash the size of a hazle-nut, or the same

quantity of soda or saleratus. Mix over niglu, in

a large pan, the indian meal, the wheat flour and

salt. Pour on gradually a quart of warm water,

(warm, but not hot,) and stir it in with a large

wooden or iron spoon, so as to form a very soft

dough. Cover the pan, and set it on the dresser

till morning. In the morning thin the dough
with another pint of warm water, so as to make it

into a batter, having first dissolved in the water a

salt-spoonful of powdered pearlash or saleratus, or

a bit the size of a hazle-nut. Beat the mixture

hard. Then cover it, and let it stand near the fire

for a quarter of an hour before you begin to bake

it. Bake it in thin cakes on a griddle. Send them

to table hot, and eat them with butter and mo-

lasses, or honey.

INDIAN EICE CAKES. Take equal quan-
tities of yellow indian meal and well boiled rice.

Mix them together in a pan, the meal and rice al-

ternately, a little at a time of each. The boiled

rice may be either hot or cold; but it will be

rather best to mix it hot. Having first mixed it

with a spoon, knead it well with your hands;

moistening it with a little milk or water, if you
find it too stiff. Have ready, over the fire, a heated

griddle. Grease it with fresh butter tied in a clean

rag ;
and having made the mixture into flat round

flakes, bake them well on both sides. Eat them
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with butter and sugar, or butter and molasses, or

with butter alone.

PUMPKIN INDIAN CAKES. Take equal

portions of indian meal, and stewed pumpkin that

has been well mashed and drained very dry in a

sieve or cullender. Put the stewed pumpkin in a

pan, and stir the meal gradually into it, a spoonful
at a time, adding a little butter as you proceed.
Mix the whole thoroughly, stirring it very hard. If

not thick enough to form a stiff dough, add a little

more indian meal. Make it into round, flat cakes,

about the size of a muffin, and bake them over

the fire on a hot griddle greased with butter. Or

lay them in a square iron pan, and bake them in

an oven.

Send them to table hot, and eat them with butter.

EXCELLENT BUCKWHEAT CAKES. A
quart of buckwheat meal, sifted

;
a level tea-spoon-

ful of salt
;
a small half pint or a large handful of

indian meal; two large table-spoonfuls of strong

fresh brewer's yeast or four table-spoonfuls of

home-made yeast; sufficient lukewarm water to

make a moderate batter. Mix together the buck-

wheat and indian meal, and add the salt. Make
a hole in the centre of the meal, and pour in the

yeast. Then stir in gradually, from a kettle, suf-

ficient tepid or lukewarm water to make a mode-

rately thick batter when united with the yeast.
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Cover the pan, set it in a warm place, and leave it

to rise. It should be light in about three hours.

When it has risen high, and is covered with bub-

bles, it is fit to bake. Have ready a clean griddle

well heated over the fire. Grease it well with a

bit of fresh butter tied in a clean white ra^, ando<

kept on a saucer near you. Then dip out a large

ladleful of the batter, and bake it on the griddle ;

turning it when brown, with the cake-turner, and

baking it brown on the other side. Grease the

griddle slightly between baking each cake, or

scrape it smooth with a broad knife. As fast as

you bake the cakes, lay them, several in a pile, on

a hot plate. Butter them, and if of large size cut

them across into four pieces. Or send them to

table to be buttered there. Trim off the edges
before they go in.

If your batter has been mixed over night, and

is found sour in the morning, dissolve a salt-spoon

of pearlash or saleratus in a little lukewarm water,

stir it into the batter, let it stand a quarter of an

hour, and then bake it. The alkali will remove

the acidity, and increase the lightness of the batter.

If you use soda for this purpose it will require a

tea-spoonful.

If the batter is kept at night in so cold a place

as to freeze, it will be unfit for use. Do not grease

the griddle with meat-fat of any sort.

NICE EYE BATTER CAKES. A quart of

lukewarm milk, tAVO eggs, a large table-spoonful
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of fresh brewer's yeast or two of home-made yeast ;

sufficient sifted rye meal to make a moderate batter
;

a salt-spoon of salt
; having warmed the milk, beat

the eggs very light, and stir them gradually into

it, alternately with the rye meal, adding the salt.

Put in the meal, a handful at a time, till you have

the batter about as thick as for buckwheat cakes.

Then stir in the yeast, and give the batter a hard

beating, seeing that it is smooth and free from

lumps. Cover the pan, and set it in a warm place

to rise. When risen high, and covered with bub-

bles, the batter is fit to bake. Have ready over

the fire a hot griddle, and bake the cakes in the

manner of buckwheat. Send them to table hot,

and eat them with butter, molasses, or honey.

Yeast powders, used according to the directions

that accompany them, and put in at the last, just

before baking, are an improvement to the light-

ness of all batter cakes, provided that real yeast or

esfors are also in the mixture. But it is not well tooo

depend on the powders exclusively ; particularly

when real yeast is to be had. The lightness pro-

duced by yeast powders alone, is not the right

sort
;
and though the cakes are eatable, they are

too tough and leathery to be wholesome. As aux-

iliaries to genuine yeast, and to beaten eggs, yeast

powders are excellent. But not as the sole depen-

dence.

Indian batter cakes may be made as above
;
or

rye and indian meal be mixed in equal propor-

tions.

32
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INDIAN CUP CAKES. A pint and a half

of yellow Indian meal
;
half a pint of wheat flour

;

a pint and a half of sour milk
; (buttermilk is best

;)

a small tea-spoonful of saleratus or soda dissolved

in warm water
;
two eggs ;

a level tea-spoonful of

salt. Sift the indian and wheat meal into a pan
and mix them well, adding the salt. If you have

no buttermilk or other sour milk at hand, turn

some sweet milk sour by setting a pan of it in the

sun, or stirring in a spoonful of vinegar. Take

out a small tea-cupful of the sour milk, and re-

serve it to be put in at the last. Beat the eggs

very light, and then stir them, gradually, into the

milk, alternately with the meal, a little at a time

of each. Lastly, dissolve the soda or saleratus,

and stir it into the cup of sour milk that has been

reserved for the purpose. It will effervesce; stir

it while foaming into the mixture, which should be

a thick batter. Have ready some tea-cups, or little

deep tins. Butter them well; nearly fill them

with the batter, and set them immediately into a

rather brisk oven. The cakes must be thoroughly
baked all through. When done, turn them out

on large plates, and send them hot to the breakfast

or tea-table. Split them into three pieces, and eat

them with butter.

The soda will entirely remove the acidity of the

milk, which will effervesce the better for being
sour at first, adding therefore to the lightness of

the cake. Taste the milk, and if you find that the

slightest sourness remains, add a little more dis

solved soda.
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All the alkalies, pearlash, saleratus, soda, and

sal-volatile, will remove acidity, and increase light-

ness
;
but if too much is used, they will impart a

disagreeable taste. It is useless to put lemon or

orange juice into any mixture that is afterwards

to have one of these alkalies, as they will entirely

destroy the flavor of the fruit.

CAROLINA EICB CAKES. Having picked
and washed half a pint of rice, boil it by itself till

the grains lose all form, and are dissolved into a

thick mass or jelly. While warm, mix into it a

large lump of the best fresh butter, and a salt-

spoonful of salt. Pour into a bowl a moderate

sized tea-cupful of ground rice flour, and add to it

as much milk as will make a tolerably stiff batter.

Stir it till it is quite smooth, and free from lumps.
Then mix it thoroughly with the boiled rice.

Beat six eggs as light as possible, and stir them,

gradually, into the mixture. Bake it on a griddle,

in cakes about as large round as a saucer. Eat

them warm with butter
;
and have on the table, in

a small bowl, some powdered white sugar and nut

meg, for those who like it.

AUNT LYDIA'S CORN CAKE. Sift into a

large pan a quart of yellow corn meal, and add a

level tea-spoonful of salt, (not more.) Have

ready a pint of boiling milk, sufficient to make a

soft dough. Mix the milk hot into the corn meal,
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and add about a quarter of a pound, or half a

pint of nice fresh butter. Having beaten five

eggs till very light and thick, stir them gradually

into the mixture, and set it to cool. All prepa-

rations of corn meal require much beating and

stirring. Have ready some small tin pans, about

four or five inches square, and two or three inches

deep. They are especially good for baking such

cakes, (far better than patty-pans,) and are made

by any tinsmith. Grease the pans with the same

butter you have used in mixing the cakes. Fill

the pans to the top with the above mixture, that

the heat may immediately catch the surface, and

cause it to puff up high above the edges of the

pan. If properly mixed, and well beaten, there

is no danger of it running over. If only half

filled, and not very light, the mixture when bak-

ing will sink down, and become heavy and tough.

Set these cakes immediately into a moderate oven.

Bake them brown, and send them to the breakfast

table hot. Split and butter them.

They may be baked in muffin rings, but the

small square pans are best.

This is the very best preparation of Indian

cakes. If exactly followed, we believe there is

none superior; as is the opinion of all persons

who have eaten them. The cook from whom this

receipt was obtained, is a Southern colored wo-

man, called Aunt Lydia.

The above quantities will furnish cakes only
for a small family. If the family is of tolerable

size, double the proportions of each article as
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for instance, two quarts of Indian meal, one quart
of milk, half a pound of butter, and ten eggs,

with a level table-spoonful of salt. Let them be

well baked
;
not scorched on the top, and raw at

the bottom.

We recommend them highly as the perfection

of corn cakes, if well made, well baked, and with

all the ingredients of the best quality.

Use yellow indian meal in preference to white.

The yellow is sweeter, has more of the true corn

taste, and its color shows at once what it is. The

white has less flavor, and may be mistaken for

very coarse wheat. It is difficult to keep corn

meal good for the whole year. Before the new

corn meal is in market, the old is apt to become

musty. If you live in a city it is best to buy it

as you want it
;
a few pecks at a time. If in the

country, sift your barrel of corn meal soon after

it is brought ;
divide it, and keep it in several

different vessels, always well covered.

SHOET CAKE.^r-As this requires no rising, it

may be mixed and prepared at half an hour's notice.

Take a quart and a pint of wheat flour, sift it into

a pan, and divide into three parts three quarters of

a pound of nice fresh butter. Cut up one pieoe

into the pan of flour, and mix it into a dough
with a broad knife, adding, as you proceed, as

little water as will be barely sufficient. The

water must be very cold. Roll out this lump of

paste, dredge it slightly with flour, fold it up, and
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roll it out again. Then cover it with a second

division of the butter, put on the sheet of paste

with the knife, and dispersed at equal distances.

Sprinkle it with flour, fold it, and roll out the

sheet again. Put on the remainder of the butter

as before, in bits equally dispersed. Fold, dredge,

and roll out the dough into a rather thin sheet.

Cut it into small round cakes with the edge of a

tumbler, or something like it, using up the clip-

pings of paste left at the last to make one more

cake. Have ready a hot griddle or oven. Put on

the cakes so as not to touch each other, and bake

them light brown on both sides. Send them to

table hot, to be split and buttered. Mix and roll

out these cakes as fast as possible, and avoid

handling them more than you need. Paste made

slowly is never light or flakey. Mix quick and

roll quick. This is a good plain paste for fruit

pot-pies or dumplings.
You may make common short cake for very

healthy people, with two quarts of flour, a quar-

ter of a pound of fresh butter, and a quarter of a

pound of lard, mixed into the pan of meal with

a very little cold water, and a second quarter of

lard spread all over the sheet of paste, after roll-

ing it out. Fold, sprinkle, and roll it out again

into one round griddle cake, or two if you have

enough of dough. Take care, in baking, not to

have it smoked or blackened at the edge. When

done, cut it into
"
pie pieces," and send it to table

to be split and buttered.
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HALF MOONS. Of this paste you may make

half-moon pies. Cut the paste into round cakes.

On half the circle, lay plenty of stewed fruit well

sweetened, (for instance, stewed dried peach,) fold

over it the other half, pinch the two edges to-

gether, and crimp them. Bake them in an oven,

and eat them fresh. If you have fruit in the

house ready stewed, half-moon pies can be got up
for a plain dessert on an emergency. Either

mince meat, or sausage meat, may be baked in

half-moons. They will bake very nicely, laid

side by side, in large square tin pans, first

dredged slightly with flour.

SOFT MUFFINS. Warm a quart of milk,

and melt in it a quarter of a pound of the best

fresh butter, cut into bits. When melted, stir it

about, and set it away to cool. Beat four eggs
till very thick and light, and stir them gradually
into a pan of milk, and butter when it is quite

cold. Then, by degrees, stir in enough of sifted

flour to make a batter as thick as you can well

beat it. Then, at the last, stir in three table-

spoonfuls of baker's or brewer's yeast. Cover

the pan of batter with a double cloth, and set it

on the hearth (or some other warm place) to rise,

but it must not be allowed to get hot. It should

have risen nearly to the top of the pan, and be

covered with bubbles in about three hours. The

griddle being heated, grease it with nice butter

tied ;n a rag; take a ladleful of batter out of the
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pan, pour it into the ring, and bake the muffing.

Send them hot to table, and split and butter them.

These are superior to all muffins. Those who

have eaten them will never desire any others, if

this receipt has been faithfully followed. Try it.

SALLY LUNN. CAKE. This is a favorite tea

cake, and so universally liked that it is well to

make a liberal quantity of the mixture, and bake

it in two loaves. Sift into a large pan three

pounds of fine flour. Warm in a quart of milk

half a pound of fresh butter, and add a small

tea-spoonful of salt, six eggs well beaten, and

add, gradually, two wine glasses of excellent

fresh yeast. Mix the flour well into the pan,

(a little at a time) and beat the whole very hard.

Divide this quantity into two equal portions, and

set it to rise in two pans. Cover it with thick

cloths, and set it on the hearth to rise. When

quite light, grease two loaf-pans with the same

butter used for the cakes, and bake it in a mode-

rate oven, keeping up the heat steadily to the

last. It should be thoroughly done all through.

Send it to table hot, cut in slices, but the slices

left standing as in a pound cake at a party.

The Sally Lunn mixture may be baked on a

griddle, as muffins in muffin rings, and split and

buttered at table.

In mixing this cake, add neither sugar nor spice.

They do not improve, but spoil it, as would be
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found on trial. It is the best of plain tea cakes,

if properly made and baked.

DELAWARE CAKES. This is a plain

tea cake. Sift into a pan two quarts of flour.

Cut up half a pound of fresh butter, and rub

it into the flour with your hands. Beat five

eggs very light and thick
;
make a hole in the

centre of the flour, and gradually stir the beaten

eggs, in turn with a pint of milk. Then add a

jill of fine fresh yeast. Mix the whole thoroughly
with a broad knife. Transfer it to large square
tin pans. Cover it with a clean flannel, and set it

on the hearth to rise. When it is quite light,

and cracked all over the surface, divide the dough
into cakes and bake them in muffin rings, on a

griddle or in a stove. If baked in one large cake,

there is a risk of their being made heavy, by cut-

ting them when hot.

To make sweet cakes with the above mixture,

add gradually to the flour in the pan, half a pound
of powdered sugar before you rub in the butter,

and after the eggs and milk. Stir in a wineglass

of rosewater, or less, if it is very strong, (which
rosewater seldom is) and also it loses much of its

strength in cooking. Or, substitute the yellow
rind and juice of a lemon, and some powdered

nutmeg. They will then be a cake for company;

otherwise, they will be for family teas.

Either plain or sweet they are very good. We
rather prefer them plain. If plain, omit even
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sugar. Sugar, without other flavoring, gives plain

tea cakes a faint sickly taste, and is better left out

entirely, except for children and they like any
kind of sweetness, however little.

MARYLAND BISCUIT. Take two quarts of

sifted wheat flour, and add a small tea-spoonful

of salt. Rub into the pan of flour a large quar-
ter of a pound of lard, and add, gradually, warm
milk enough to make a very stiff dough. Knead
the lump of dough long and hard, and pound it

on all sides with a rolling-pin. Divide the dough
into several pieces, and knead and pound each

piece separately. This must go on for two or

three hours, continually kneading and pounding,
otherwise it will be hard, tough, and indigestible.

Then make it into small round thick biscuits,

prick them with a fork, and bake them a pale

brown.

This is the most laborious of cakes, and also

the most unwholesome, even when made in the

best manner. We do not recommend it
;
but there

is no accounting for tastes. Children should not

eat these biscuits nor grown persons either, if

they can get any other sort of bread.

When living in a town where there are bakers,

there is no excuse for making Maryland biscuit.

Believe nobody that says they are not unwhole-

some. Yet we have heard of families, in country

places, where neither the mistress nor the cook

knew any other preparation of wheat bread.

Better to live on indiau cakes
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HOME-MADE BREAD. You cannot have

good bread without good flour, good yeast, good

kneading, and good baking, all united. Like

many other things, the best iiour is ruways
the cheapest in the end. There is none better

than that which comes from the mills of Hiram

Smith, Rochester, New York. All flour should

be kept in a dry place, damp being always in-

jurious to it. Good flour goes farther than that

of inferior quality, and is both whiter and lighter.

No skill will avail either in making or baking

bread, if the flour is of bad quality. Flour will

keep much better if, as soon as a new barrel

is brought in, the whole of it is sifted, and

divided in several buckets. Flour buckets, made

for the purpose, are short and wide, are broader

at the bottom than the top, and have handles and

lids. They are to be had of all coopers. Yeast

must always be of the best quality, strong and fresh.

With too much yeast the bread will be bitter;

with too little it will be heavy ;
with stale yeast

it will be heavy, sour, and dark-colored. If baked

too little, it becomes tough and clammy. We de-

precate the practice of putting hartshorn in bread.

It gives it a bad taste; and even if it produces a

sort of factitious lightness, it also renders it

tough and difficult to masticate, however nice it

may look. Also, it is very unwholesome.

The oven should be heated in time, to set in the

bread as soon as ready. When once it has risen

to its utmost lightness, it will fall and turn sour

if permitted to stand. The only remedy for sour

27
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bread is, to melt a table-spoonful of soda or pearl-

ash in tepid water, and sprinkle it over the dough,
which must then be kneaded again, after it has

rested half an hour. In summer, do not be^in' O

your bread over night ;
it will certainly be sour

before morning. In winter you may do so, but

keep it all night in a warm (though not a hot)

place. If the dough freezes, you may throw it

away at once.

To knead, double up your hands, put them

deep into the dough, and woik it with your

knuckles, exerting all your strength. When the

dough sticks to them no longer, but leaves your
bent fingers clean and clear, it is time to cease

kneading, for you have done enough for that time.

Sift into a deep pan, or large wooden bowl, a

peck of fine wheat flour, (adding a large table-

spoonful of salt,) and mix the water with half a

pint of strong fresh brewer's yeast, or near a

whole pint if the yeast is home-made. Pour this

into the hole, in the middle of the heap of flour.

Mix in with a wooden spoon, a portion of the

flour from the surrounding edges of the hole so

as to make a thick batter, and having sprinkled

dry flour over the top, let it rest for near an hour.

This is called "
setting the sponge" or "

making the

leaven" When it has swelled up to the surface,

and burst through the coating of flour that co-

vered the hole, pour in as much more lukewarm

water as will suffice to mix the whole gradually

into a dough. Knead it hard and thoroughly,

leaving no lumps in it, and continue to knead
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till the dough leaves your hands. Throw over it

a clean thick cloth, and set it in a warm place to

rise again. "When it is quite light and cracked

all over the surface, divide it into loaves, and

give each loaf a little more kneading, and let it

rest till it has, risen as high as it will. Have your
oven quite ready, and (having transferred the

loaves to pans, sprinkled with flour,) bake them

well. Try the heat of the oven by previously

throwing in a little flour. If it browns well, and

you can hold your hand in the heat while you
count twenty, it is a good temperature for bread.

If the flour scorches black the oven is too hot, so

leave the oven open a little while till it becomes

cooler. As soon as the bread is quite done, take

out the loaves, wrap each tightly in a clean coarse

cloth, clamped by sprinkling it with water, and

stand them up on their edges. This will prevent
the crust from becoming too hard. Keep the

loaves wrapped up after they are deposited in the

bread box.

ROLLS Are made as above, except that they
are mixed with warm milk instead of water, and

a little fresh butter rubbed into the dough.

TWIST BBEAD. Before you put the dough
into the baking pans, divide it equally into long
thick rolls, (smaller at the ends) and plait or twist

three together.
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BRAN" BREAD Is made like any other, only
of bran meal; and in setting the sponge, put
wheat flour into the hole, and add to the liquid
half a tea-cupful of nice brown sugar. Bran

bread should look very brown. It should be eaten

fresh. When stale, it is too dry and hard. Bran

batter cakes are made and baked like buckwheat.

RYE BREAD. Is made like wheat bread, but

that it requires more kneading and baking. Rye
batter cakes, made like buckwheat, should have

one half corn meal.

BREAD BISCUITS. When making bread

after the dough has risen very light, take from it

a quart or more
;
knead into it a quarter of a

pound of fresh butter, and form it into tall rolls.

Bake them in an oven, and when done break

them apart, but do not cut them with a knife

or, bake them in flat biscuits, to be split and but-

tered. Bread dough, with some butter added to

the mixture, will make plain cakes for children,

with the addition of white sugar, powdered cinna-

mon, some good raisins, (stoned,) cut in half,

and dredged well with flour, to prevent their

clodding or sinking. A beaten egg mixed into

the dough is an improvement. Children, (accus-

tomed only to plain living,) like these cakes very

well, but they must be light and well baked
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BEEAD CAKES. Take slices of stale wheat

bread, that has been well made and light. There

should be enough to fill a pint bowl, closely

packed. Put the bread into a deep dish, and pour

boiling water upon it. While the bread is soak-

ing, mix in a -crock or jar a pint of milk, and a

pint of wheat flour. Put the soaked bread into a

cullender, and let the water drain off. When the

water is drained away, beat the bread lightly with

a fork, but do not press or mash it. Beat two eggs

very light and thick, and gradually stir them into

the flour and milk. Then stir in the bread. Bake

the mixture on a griddle in the manner of buck-

wheat cakes, and eat them hot with butter. This

quantity is for a small family of four persons.

For a family of moderate size, take a quart of

stale bread, a quart of milk, a quart of flour, and

four egsrs.oo
For a large family, two quarts of bread, two

quarts of milk, two quarts of flour, and eight

eggs. This quantity will not be more than suffi-

cient for a large family, as they will all like these

cakes.

If you have not enough of stale bread in the
/ o

house, send for a stale loaf, rather than not have

the proper proportion for the cakes.

MILK BISCUIT. Warm a pint of milk on

the top of the stove, and cut up in it half a pound
of fresh butter, to soften, but not to melt. Sift

into a pan two quarts of flour ; make a hole in
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the middle of the flour, and pour into it the milk

and butter. Beat two eggs till very thick and

smooth, and pour them in also. Lastly, pour into

the hole two wine-glasses of strong fresh brewer's

or baker's yeast; or, three of good home-made

yeast. Mix altogether with a broad knife, till it

becomes a lump of soft dough. Then knead it

well on your pasteboard, and make it into round

rolls or balls. Knead every ball separately.

Flatten them with your hand into thick biscuits,

and prick every one with a fork. Lay them se-

parately in buttered square pans, and set them to

rise. If all is right, they will be light in little

more than an hour. When quite light, (risen

high and cracked all over) set them in a moderate

oven, and bake them a light brown. They should

be eaten quite fresh.

EUSK. Sift a quart of flour into a pan.

Make a hole in the centre, and pour in a quarter
of a pound of fresh butter, cut up and softened in

half a pint of milk warmed on the stove. Beat

two eggs very light, and mix them gradually into

the hole in the pan of flour, in turn with a small

wine-glass of rose water; or a table-spoonful of

the rose water if as strong as it should be, adding
a large tea-spoonful of powdered mace, nutmeg,
and cinnamon. Lastly, a wine-glass and a half

of fresh brewer's yeast. Mix those articles well

into the flour, till it becomes a lump of soft

dough. Knead it well on your pasteboard, and
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divide it into pieces of equal size. Knead each

piece separately. Form them so as to be tall and

high, when finished. Butter an iron pan, lay the

rusks in it side by side, and set them in a warm

place to rise again. When quite light, bake them

in a moderate oven, and sift sugar over them

when cool.

DEY EUSKS. Dry rusks are used for infant's

food, and for invalids. They are made plain,

without any butter, spice, or rose water, and after

being once baked are split, and baked over till

they are all crisp and browned on the inside.

Use them dissolved, by pouring on a little warm
water or milk, and beat them with a spoon to a

thick pap.

CEOSS BUNS. Pick clean a pound and a

half of dried or Zante currants
; wash, drain, and

dry them on a large flat dish placed in a slanting

position near the fire, or in the sun. It will be

still better to substitute for the currants a pound
'of Sultana (or seedless) raisins, each raisin cut in

half. When quite dry, dredge the fruit thickly

with flour to prevent their sinking or clodding in

the cake. Sift into a deep pan two quarts of

flour, and mix thoroughly with it a table-spoonful

of powdered cinnamon, and three quarters of a

pound of powdered sugar. Cut up three-quarters

of a pound of fresh butter, into a large half pint

of rich milk. Warm it till the butter is quite

soft, but not till it melts. Make a hole in the
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centre of the pan of flour, and pour in the mixed

liquid, adding a jill (or two wine-glasses) of strong

fresh yeast. Mix in the flour by degrees, begin-

ning round the edge of the hole, and proceed

gradually till you have the whole mass of ingre-

dients well incorporated. Cover the pan with a

clean thick towel, and set it in a warm place to

rise. "When it has risen high, and is cracked all

over, mix in a small tea-spoonful of dissolved

soda. Flour your pasteboard, divide the dough
into equal portions, mix in the plums, and slightly

knead it into round cakes the size of a small

saucer. Place them on a large dish, cover them,
and set them again to rise in a warm place for

half an hour. Mark every one deeply with a

cross, bake them brown, and when done brush

each bun lightly over with a glazing of white

of egg, sweetened with sugar.

CINNAMON BKEAD. On a bread-baking

day, (having made more than your usual quantity
of wheat bread,) when the dough has risen quite

light, and is cracked all over the surface, take out

as much as will weigh two pounds. Mix into it

a quarter of a pound of fresh butter, that has

been cut up and melted in a half pint of milk
;

and also, three beaten eggs. Incorporate the

butter, milk, and egg, thoroughly with the dough,

and then add (dissolved in a little tepid water,) a

salt-spoonful (not more) of soda. Have ready

mixed in a bowl a pint of broivn sugar, moistened
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with fresh butter, so as to make a stiff paste, and

flavor it with two heaped table-spoonfuls of pow-
dered cinnamon. Form the cake into the shape

of a round loaf, and make deep incisions or cuts

all over its surface; filling them up with the cin-

namon mixture pressed hard into the cuts, pinch-

ing and closing the dough over them with your
thumb and finger to prevent the seasoning run-

ning out. Put the loaf into a round pan, and set

it into the oven to bake with the other bread.

When cool, glaze it over with white of egg,

in which some powdered sugar has been dissolved.

Send it to table whole in form, but cut into loose

slices. Eat it fresh. All yeast cakes become dry
and hard the next day.

This mixture may be baked in a square iron

pan, and cut into square cakes when cool.

WAFFLES. We are indebted to the Germans

for this cake, which, if this receipt is exactly fol-

lowed, will be found excellent. Warm a quart
of milk, and cut up in it a quarter of a pound of

the best fresh butter, and stir it about to soften in

the warm milk. Beat eight eggs till very thick

and smooth, and stir them gradually into the

milk and butter, in turn with half a pound of

sifted flour. Then add two table-spoonfuls of

strong fresh brewer's or baker's yeast. Cover the

pan with a clean thick cloth, and set it in a warm

place to rise. When the batter has risen nearly
to the top, and is covered with bubbles, it is time
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to bake
;

first stirring in a wine-glass of rose-

water. Having heated your waffle-iron in. a good

fire, grease it inside with the fresh butter used

for the waffle mixture, or with fresh lard
;

fill it,

and shut the iron closely. Turn it on the fire,

that both sides of the cake may be equally well

clone. Each side will require about three minutes

baking. Take them out of the iron by slipping

a knife underneath. Then grease and prepare the

iron for another waffle. Butter them, and send

them to the tea-table "hot and hot;" and, to eat

with this, a bowl or glass dish of sugar flavored

with powdered cinnamon.

In buying waffle irons choose them very deep, so

as to make a good impression when baked if

shallow, the waffle will look thin and poor. Those

that bake one waffle at a time are the handsomest

and most manageable.

SOFT CRULLERS. Sift a pound and a half

of flour, and have ready a pound of powdered

sugar. Heat in a round-bottomed sauce-pan a

quart of water; and when quite warm, stir the

flour gradually into the water. In another vessel

set a pound of nice fresh butter over the fire, and

when it begins to melt, stir it, by degrees, into the

flour and water. Then add, gradually, the pow-
dered sugar, and a grated nutmeg. Take the

sauce-pan off the fire, and beat the contents with

a wooden spaddle, (which is far better than a

spoon) till they are thoroughly mixed. Next,
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having beaten six eggs till very thick and light,

stir them, gradually, into the mixture, and then

beat the whole very hard till it becomes a thick

batter. Add rose-water or lemon juice, Flour a

pasteboard, and lay out the batter upon it in the

form of rings. The best and easiest way is to

pass it through a screw funnel.

Have ready on the fire a pot of boiling lard.

Put in the crullers, taking them off the board one

at a time, on a broad-bladed knife. Boil but a few

at a time. They must be of a fine brown. Lift

them out with a perforated skimmer, draining
back the lard into the pot. Lay them on a large

dish, and dredge them with sugar.

These, if properly managed, are far superior to

all other crullers, but they cannot be made in warm
weather.

DOUGH-NUTS. On baking day, take two

pounds of very light bread dough that has been

made in the usual manner. Put it into a broad

pan. Eub into it half a pound of fresh butter,

and half a pound of powdered sugar, and a table-

spoonful of mixed nutmeg and cinnamon. Wet
it with half a pint of milk, and mix in three well

beaten eggs. Cover it, and set by the fire to rise

again. When quite light, flour your pasteboard,
and make the dough into oval balls

; or, you may
cut it into diamond shapes, (handling it as little

as possible.) Have ready, over the fire
;
a pot of

boiling lard. Drop the dough-nuts into it, and
boil them; or fry them brown in a frying-pan.



MISS LESLIE'S NEW COOKERY BOOK.

Take them out one by one in a perforated skim-

mer, draining back the lard into the pan. Spread
them on a large dish, and sift sugar over them.

Eat them fresh; when heavy and stale they are

not fit. This is a German cake.

COMMON CEULLEES. The above mixture

for dough-nuts will make good crullers. Flour

your pasteboard, lay the dough upon it, roll it

very thick, and cut it into strips with a jagging
iron. Take off short pieces, and twist them into

various forms. Throw them into a pot of boiling

lard. "When done, drain the lard from them, spread

them on a large dish, and dredge them with pow-
dered white sugar.

The Alpistera is a Spanish cruller, shaped like

the five fingers united at the wrist.

PLAIN DESSERTS.

MOLASSES PUDDING. Sift into a pan a

large quart of yellow indian meal. Simmer

over the fire a quart of milk, a pint of West India

molasses, stirred in while the milk is hot. Put

the milk and molasses into a large pan, and mix

gradually into them the corn meal while they are

quite warm. Add a large table-spoonful of ground

ginger, and a heaped tea-spoonful of powdered
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cinnamon. Beat the whole mixture long and hard,

for on that will chiefly depend the lightness of the

pudding, as it has neither eggs, butter, nor yeast.

If your batter seems too thin, add, gradually, a

little more corn meal
;

if too thick, a little more

milk and molasses.

Dip in hot water a large square pudding cloth.

Spread it out in a pan, dredge it well with flour,

and then pour the pudding-mixture into it. Tie

it up, making the string very secure, but leave

plenty of room between the batter and the tying

place, for the pudding to swell in boiling, at least

one-third. Put the pudding, directly, into a large

pot, and keep it steadily boiling for about three

hours. Corn meal requires long cooking. Turn

the pudding twice with a fork. If the water boils

away too much, replenish it from a tea-kettle of

hot water, kept boiling for the purpose. If you

pour in cold water the pudding will become hard

and heavy, and be totally spoiled. Do not turn it

out and send it to table till wanted at dinner.

Then dip it for a moment in cold water, untie the

string, and transfer it to a dish with a cover. Eat

it with molasses and butter
;
or make a sauce of

drawn butter, flavored with wine and nutmeg.
This pudding, if properly mixed, well beaten,

and well boiled, will be as light as if made with

eggs, (the West India molasses having that pro-

perty) and it will cut down rough or open grained,

like a very light sponge cake, unless the batter has

been made too thick and stiff, and not sufficiently

Deaten, and not allowed space enough to swell in
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boiling. If made too thin, or not boiled well, the

pudding will come out a soft, shapeless mass. But

if all is carefully managed, this (the least costly

of American puddings) will be found excellent for

a plain table, and perfectly wholesome. The flavor

will be much improved by adding to the cinnamon

and ginger the grated yellow rind and juice of an

orange or lemon. If your first attempt at this

pudding is a failure, try it again practice makes

perfect.

For a large family, have two quarts of corn

meal, two quarts of milk, and one quart of West

India molasses
;
two table-spoonfuls of ginger, and

one of cinnamon.

What is left may be tied in a cloth, and boiled

over again next day, for half an hour or longer.

MOLASSES PIE. Make a plain paste, allowing
a quart of flour to a quarter of a pound of fresh

butter, and a quarter of a pound of lard. Cut up
the butter into the pan of flour, and rub it into a

dough, with a half tumbler of cold water. Too

much water is injurious to any paste, rendering it-

tough and hard. Eoll out the paste into a sheet,

and with a broad knife spread all over it one-half

of the lard. Sprinkle it with flour, fold it, and

roll it out again. Spread on the remainder of the

lard, dredge it slightly, fold it again, and then

divide it into two sheets. Line with one sheet the

inside of a pie-dish, and fill it with molasses,

mixed with butter, and flavored with ginger and
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cinnamon, or lemon or orange. Put on the other

sheet of paste as a lid to the pie. Crimp or notch

the edges. Bake it of a pale brown, and send it to

table fresh, but not hot.

MOLASSES POT-PIE.- -Make plenty of paste,

allowing to each quart of flour a small half pound
of finely minced suet. Line the pot three-quarters

up the sides with paste, and put in a quart of West
India molasses, flavored with ginger and cinnamon,
lemon or orange grating, and juice. Cover it with

a lid of paste, not fitting closely round its edges, and

cut a cross slit in the top. Have ready six or

eight extra pieces of suet paste, cut into squares,
and boiled by themselves. When the pie is done,

put these little cakes (ready boiled) into the mo-

lasses, having removed the lid or cover of the pie,

and cut it up. Take out the inside paste, and cut

it in pieces also. Serve up the whole in one large
dish.

BATTER PUDDING. Having beaten eight

eggs till very thick and smooth, stir them gradu-

ally into a pan of milk, in turn with eight table-

spoonfuls of flour, added by degrees. Give the

whole a hard stirring at last. Dip a square pud-

ding cloth into hot water, shake it out, dredge it

with flour, and spread it over the inside of an

empty pan. Pour the pudding mixture into it.

Gather up the cloth, leaving ample space for the

pudding to swell in boiling, and securing the string
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tightly. Put the pudding into a large pot of boil-

ing water, and boil it fast and steadily for two

hours. Turn it with a large fork once or twice

while boiling. When done, dip it for a moment
in cold water, that you may turn it out easily.

Send it to table hot, and eat it with any sauce you
like, from molasses, or butter and sugar, to wine

sauce. This, if exactly followed, is the very best

receipt for a plain batter pudding. It may be made
of corn meal, or wheat bread-crumbs, (eight table-

spoonfuls to eight eggs, and one quart of milk.)

Corn meal requires with it one or two spoonfuls
of wheat flour for this pudding.
We cannot approve of boiling batter puddings

in moulds, as they are rarely allowed sufficient

space for swelling, and are therefore tough and

solid. Also, it is frequently very difficult to get

a hot pudding out of a mould.

The above pudding is very nice baked in the

dripping pan under a piece of roast beef or veal.

FKITTEKS. Make the same mixture as for

batter pudding. Eight eggs beaten very light and

thick, and stirred gradually into a quart of milk,

in turn with eight spoonfuls of flour; and, when
all are united, beat the whole very hard. In a

large frying-pan melt a pound of lard, and when

it comes to a boil, put in with a large spoon a half

tea-cupful of batter. Fry them fast, a panful at a

time, and as they require no stirring they will

soon be done. For the next panful, add half a
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pound more of lard, and see that it is boiling well

all the time. If there is not enough of lard, or if

it only simmers, the fritters will stick to the bot-

tom, and be heavy, dark, and greasy. Send them
to table "hot and hot," sprinkled with sugar. Eat

them with sugar, cinnamon, and white wine. This

is the best possible receipt for plain fritters

OEANGE FEITTEES. For frying fruit frit-

ters use nice fresh butter. Peel, and cut into round

slices (not very thin) some fine oranges, removing
the seeds carefully. Put into each fritter (while

frying) a slice of orange, and dredge with sugar.
Eat them with sweetened orange juice. These are

fritters for company.

PEACH FEITTEES. Take large ripe free-

stone peaches, the best you can get. Peel them,
cut them in half, remove the stones, and put some

loaf sugar into the cavities from whence you took

them. Have ready, in a large frying-pan over

the fire, an ample quantity of nice fresh butter,

boiling fast. Put in the batter, and to every spoon-
ful allow half a peach, laid on its back. When
done take them up separately, and drain the butter

back into the pan. Serve up the fritters dredged
with white sugar. You may color these fritters

pink by mixing in the batter a little prepared al-

kanet, the chips tied up in a thin muslin bag, and

laid in a small saucer of sweet oil. Stir the co-

28
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lored oil into the batter
;

it has no taste, but the

color is beautiful. Fritters may be colored green

by mixing in the batter some of the juice obtained

from pounded spinach leaves.

APPLE OK QUINCE FKITTEKS. Pare

and core some pippin or bell-flower apples, or ripe

quinces. Cut them into round slices, and fry one

in every fritter. Eat them with sweetened lemon

juice. You may make fritters with a large table-

spoonful of any thick marmalade in the centre.

Or, with a large fresh oyster in the middle of each.

Or, with a table-spoonful of mincvd meat. These,

also, are company fritters.

PANCAKES Are very inferior to good frit-

ters, and much more troublesome to bake. They
are the same ingredients mixed thinner

;
are also

fried in lard, and must be turned by tossing them

over (one at a time) in the frying-pan.

JUNKET. Having turned a quart of rich

milk, by stirring into it a half tea-cupful of the

water in which two or three square inches of ren-

net has been soaked for several hciirs, set the

milk in a covered pitcher, in a warm place, till it

becomes a firm curd, the whey separating from it,

and looking thin and greenish. Keep it on ice till

just before it is wanted for table. Then transfer
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it to a large bowl, and sweeten it well with white

sugar. Mix in two glasses of sweet wine, and

grate over it a nutmeg. It is very nice with ex

tract of vanilla added to the wine, &c.

It is not a good way to preserve a rennet by

cutting it into little pieces, and keeping it in wine,

stirring the wine into milk when you wish to form

a curd. If turned with rennet wine, the curd will

never separate completely from the whey, which

will therefore be always thick and whitish. By
using rennet water, the whey will be pure, thin,

and of a light green, and the curd very white and

firm. In Philadelphia market, dried rennets (which

will keep a year or two hanging up in a cool dry

closet) are universally used to make curds, and are

always to be bought at small prices. They are

cured by salting them, and stretching on a bent

rod. To use this rennet, cut off a small bit, and

soak it several hours, or over night, in a cup of

lukewarm water. Then stir this water into the

milk.

MILK POTTAGE OE FAKMEE'S EICE.

Take some rich milk, and put it on to boil in a

pot of sufficient size. When it has begun to boil,

stir in, by degrees, enough of wheat flour to make
it about as thick as the general consistence of rice

milk, and boil it well, stirring it frequently down

to the bottom. Add a few blades of mace, or some

powdered cinnamon. Knead together some flour

and fresh butter, forming a lump of white paste.

Divide the paste into small round dumplings about



452 MISS LESLIE'S NEW COOKERY BOOK.

the size of a cent, and put them to boil with the

milk. When the pottage is well boiled, take it up,

and transfer it to a tureen or deep white-ware dish,

and make it very sweet with good brown sugar.

Grate some nutmeg over the surface.

This is an excellent addition to a winter supper-

table, and is much liked by children, for whom it

is also good at the end of a plain dinner. As a

substitute for rice milk, it is better and more

wholesome than rice itself.

PLAIN EICE PUDDING.-Pick some rice, care-

fully removing from it the husks, and all impuri-
ties

;
and if you find it the least sour or musty,

throw it away, and get some that is perfectly good.

"Wash it through two or three waters, till it drains

off quite clean. Stir a quarter of a pound of this

rice into a quart of good rich milk. If the milk

is poor and thin, and has been skimmed till it is

blue, or mixed with water, the pudding will be

poor accordingly. In the country where cream is

easily to be obtained, add some to the milk which

you use for the rice pudding. Stir in also a quar-

ter of a pound of good brown sugar, and a tea-

spoonful of powdered cinnamon Set the pud

ding into an oven, and bake till a brown skin

covers the surface, and the rice is quite soft, which

you may ascertain by lifting a bit of the brown

skin from the edge and trying the rice. Eat it

warm or cold. It is usual in the country to put
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several of these rice puddings into the oven on

bakinsr davs.o v

They will be greatly improved by the addition

of two or three beaten eggs, and a few bits of

fresh butter, stirred in with the rice and sugar.

Also powdered cinnamon. Rice is in itself so

tasteless, that it requires good flavoring.

PLAIN BOILED EICE PUDDING. Pick,

wash, and drain a pound of rice. Moisten it with

a quart of milk. Have ready a pound of seedless

raisins. Dredge them well all over with flour to

prevent their sinking. Stir them gradually into

the rice and milk. Boil it in a cloth, leaving

ample space for it to swell. Keep the water very
hot all the time. Eat it with butter and sugar,
seasoned with ground cinnamon.

RICE CUPS. Boil in water, in the usual man-

ner, a pound or more of cleaned rice till it is per-

fectly soft. Drain it well, and mix it with a quart
of milk, seasoned with a mixed table-spoonful of

powdered cinnamon and nutmeg or mace. Boil

it a second time till all the grains are dissolved

into a smooth mass, and their form cannot be dis-

tinguished. Mould it in large tea-cups, pint bowls,
o-r blanc-mange moulds; and when it has taken

the desired form, turn it out on dishes, and serve

up with it a small tureen of wine sauce, or of

boiled custard made very sweet, and seasoned, by
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boiling in the milk of which the custard was

made a few peach leaves, or some bitter almonds

broken up, or a broken-up stick of cinnamon, to

be taken out when it is done.

BEEAD PUDDING. Grate or crumble as

much stale wheat bread (omitting the crust) as will

fill a pint bowl when done. Boil a pint of good milk

with a broken-up stick of cinnamon in it. Strain

the milk, and pour it (boiling) over the bread.

Sweeten it with three large table-spoonfuls of su-

gar. Stir in one or two large table-spoonfuls of

fresh butter. Beat four eggs till very thick and

smooth, and add them, gradually, to the mixture,

when it is lukewarm. It will be much improved

by the grated peel and juice of a lemon or orange.

Bake it in a deep dish or mould
;

sift white

suear over it. Eat it warm, with sweet sauce
< t i

flavored with nutmeg.

BREAD AND BUTTER PUDDING. Cut

large even slices of yesterday's bread, (leaving on

the crust) and spread them well with fresh but-

ter. Strew over them thickly half a pound of

Zante currants, picked and washed. Make a bat-

ter of four beaten eggs and a large pint of milk,

seasoned with powdered nutmeg or mace. Pour

some of this batter into the bottom of a deep white

dish. Then put on as many slices of bread and

currants as will cover the bottom. Next, add the
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remainder of the batter, and finish, with slices of

bread and butter strewed with currants. Bake
till the batter is set and firm. When done, serve

it up warm.
~wv,A*/>^*^A/V*~

A BROWN BETTY. Pare, core, and slice

thin some fine juicy apples. Cover with the ap-

ples the bottom of a large deep white-ware dish.

Sweeten them well with plenty of brown sugar;

adding grated lemon or orange peel. Strew over

them a thick layer of bread-crumbs, and add to

the crumbs a veryfew bits of fresh butter. Then,

put in another layer of cut apples and sugar, fol-

lowed by a second layer of bread-crumbs and

butter. Next more apples and sugar ;
then more

bread-crumbs and butter
; repeat this till the dish

is full, finishing it with bread-crumbs. Bake
it till the apples are entirely done and quite soft.

Send it to table hot. It will be improved (if ia

the country at cider-making season) by adding to

each layer of apples a very little sweet unfer-

mented cider, fresh from the press.

This pudding is in some places called an Ap-
ple Pandowdy. We believe it is Brown Betty in

the South
; Pandowdy in the North. It is a good

plain pudding if the butter is fresh and sweet,

and not too much of it. The apples must be juicy

and not sweet. Sweet apples never cook well.

SWEETENED SWEET POTATOS. The
sweet potatos should be all about the same size,
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or else so large as to require splitting. Boil

them till, on probing them with a fork, you find

them soft all through. Peel off the skin, and

trim off the sharp points of each end. Place them

in a large baking dish, and lay among them some

pieces of fresh butter; sprinkle powdered sugar

profusely over them and among them, especially

in the vacancies between the potatos. Set the dish

into a moderate oven, and bake slowly till the

butter and sugar are all melted and blended to-

gether, forming a nice crust. They should be eaten

not with the meat, but after it. They make a

good supper or luncheon dish, and a plain dessert

at dinner for plain-living people.

Sufficient butter and sugar will make the crust

like a thick syrup, when broken. They should

be cooked this way only when in the height of

their season, and perfectly fresh and nice. When
sweet potatos are old enough to decay at the ends,

give them up. Large sweet potatos may be first

boiled
;
then peeled and sliced thick, sprinkled

thick with sugar, and fried in fresh butter or lard
;

the lard well drained from them as they are

taken up. Eat them with meat.

They are good boiled very soft, peeled and sent

to table mashed, (while hot) with fresh butter or

made into thick flat cakes, and browned on the

top.

It is a great waste to bake sweet potatos whole.

If baked enough, (as they seldom are) they "go
all to skin."
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APPLE DUMPLINGS. For dumplings the

apples should be large and juicy pippins, bell-

flowers, or the best you can get. Small sweet

apples make very poor dumplings. Having pared
the apples, extract the cores with a tin apple-corer,

so as to leave them smooth and whole. Why is

it that so many families " have never had an ap-

ple corer in their house ?" They cost, at the ut-

most, but twenty-five cents, are to be had at
* /

all the tinsmiths' and furnishing stores; and

they screw out an apple core in a minute
;
sav-

ing time and trouble. The apples being ready,

make a nice paste in the proportion of a small

pint of finely-minced suet, to a large quart of

flour; one-half of the suet rubbed into the pan
of flour, (adding a very little water) the other

half sliced thin, and spread all over the sheet of

dough after it is rolled out
;
then folding it, and

rolling it out again. Cut the sheet of dough in as

many circular pieces as you have apples, allowing
them large enough to close entirely over the top,

and rolling it thick enough to hold the apple se-

curely without danger of its breaking through.
Put an apple on every piece of paste, and fill with

brown sugar the hole from whence the core was

taken. Squeeze on the sugar some fresh lemon

juice, with the grated yellow rind
; or, add some

powdered nutmeg or mace, or some rose-water.

This will make them very nice. They should be

boiled in small cloths kept clean for the purpose,

dipped in hot water, and sprinkled with flour, and

room left for the dumpling to swell. Put them
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into a pot of boiling water, and boil them stea-

dily for near an hour. Serve them up very hot,

as they become heavy when cold. Eat with them

butter and sugar, or cream sauce.

PEACH DUMPLINGS. Take large fine free-

stone peaches. Peel them, cut them in half, and

extract the stones
;

fill the sockets with white

sugar, and put the two halves together. Make a

nice suet paste , or, if more convenient, of butter,

but it must be quite fresh, and very nice. Allow

half a pound of butter to a large quart (or a pound)
of sifted flour. Eub half the butter into the pan
of flour, and make it into a dough, with a very

little cold water. Too much water always makes

tough heavy paste. Then roll the paste into a

sheet, and put on it with a knife the remainder

of the butter in regular bits. Fold it, roll it out

again, and divide it into circular pieces. Lay a

peach on each. Gather up the dough over the

top, so as to form a well-shaped dumpling. Boil

them in cloths for full three-quarters of an hour

or more. Eat them with cream sauce.

Dumplings of raspberries, or blackberries, may
be made as above. Also, of gooseberries or cur-

rants, made very sweet. Quinces preserved whole

make excellent dumplings.

APPLE PUDDINGS Are made like large

dumplings, with suet paste, and flavored with
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lemon, or rose, or nutmeg. The apples must be

sliced. The pudding should be tied in a cloth 5

put into a pot of fast-boiling water, kept steadily

boiling for two hours or more, and sweetened

with brown sugar as soon as it is taken up, cut-

ting a round piece of paste out of the top, and

putting in with the sugar a small piece of fresh

butter.

Large puddings may be made in this manner

of stoned cherries, damsons, or plums, or of

gooseberries, or currants allowing plenty of

fruit, and making it very sweet
;
besides sending

sugar to table with it.

EOLLED PUDDING-. Have ready a quart or

more of apples stewed with very little water, sweet-

ened with brown sugar, and flavored with lemon

or rose. Prepare a nice suet paste. Roll it out,

and cut it into a square sheet. Spread it thickly

with the stewed fruit, (not extending the fruit

quite to the edges of the dough) and roll it up as

far as it will go. Close it nicely at each end. Tie

it in a cloth, dipped in hot water and floured,

and put it into a fast-boiling pot. Boil it well.

Cut it down in round slices. Eat it with butter

and sugar beaten together, or with cream sauce.

You may make this pudding of any sort of thick

marmalade, spread over the sheet of paste; or,

with ripe uncooked currants, raspberries, or black-

berries, mashed raw, sweetened, and spread on

thickly. This pudding is the same that common
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English people call a " Jack in a blanket;" and

sometimes " a Dog in a blanket." The blanket is

supposed to mean the paste ;
the dog is probably

the fruit.

FRUIT POT-PIES. These are made in a pot
lined with paste, interspersed with small squares of

the same dough, and covered with a paste lid.

The filling is of dried apples, peaches quartered,

blackberries, raspberries, ripe currants, or goose-

beries; all well sweetened, and cooked in their own

juice, with a small tea-cupful of water at the bot-

tom to "start them." Both fruit and paste must

be perfectly well done.

Fruit pot-pies are easier made and cooked, than

fruit puddings or dumplings. We recommend

them highly for plain tables. They require more

sugar when they are dished. A large bain-marie

is excellent for cooking any sort of pot-pie, the

water being all in the outside kettle.

PLAIN BAKED CUSTARD. Boil a quart
of milk, with a small bunch of green peach leaves

in it, or a half dozen of peach kernels broken up.

When the milk has boiled well strain it into a

broad pan, and set it away to cool. In a shallow

pan beat six eggs till very light, thick, and smooth.

Stir them, gradually, into the milk, in turn with a

tea-cup of white sugar, and a tea-spoonful of

powdered cinnamon or mace. Transfer the mix-

ture to a deep white dish, set it into the oven,
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and bake it till the top is well browned, but

not scorched. When done, set it away to cool,

and grate nutmeg over the surface.

BOILED CUSTAED. Make exactly the

above mixture
;
but instead of baking, boil it in a

porcelain lined sauce-pan, stirring it all the time.

As soon as it comes to a boil, take it immediately
from the fire, or it will curdle. Put it into a glass

or china pitcher, and set it to cool. A lam-marie

is excellent for boiled custard.

If custards are baked in cups, set them in an

iron pan half full of warm water. If too hot, or

kept baking too long, they will be tough and po-

rous, and have whey at the bottom. So they will

if the milk is warm when the eggs are added.

Good custards will cut down to the very bottom

as smooth and firm as the best blanc-mange.

APPLES BAKED WHOLE. Never bake ap-

ples without paring and coring. They will be

found nearly all skin and core, and are trouble-

some and inconvenient to eat. Have fine large

apples ;
take off a thin paring, and extract the

core with a tin corer. Fill up the holes with

brown sugar. Place the apples, side by side, in a

square tin pan, set them in an oven, and bake

them till, when tried with a fork, you find them

soft all through. Send them to table warm, but
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not burning hot. If you have country cream to

eat with them, so much the better.

BAKED PEAKS. Take good-sized pears.

Small ones are not worth the trouble of cooking.

Peel them, split them in half, and remove the

core, the stem, and the blossom end. Strew them

well with brown sugar, and lay them on their

backs in a large baking dish. A narrow slip of

the yellow rind of lemon or orange, (cut so thin

as to look transparent,) will be a great improve-

ment, laid in the hollow of each pear. Also the

juice squeezed. Put into the dish sufficient mo-

lasses or steam-syrup to well cover the pears.

Place them in an oven, and bake them till they
are soft, but not till they break. If you have no

lemon or orange, season them with ground ginger
or cinnamon.

.The great pound pears are baked as above, with

the addition of port wine and a few cloves, and

colored red with a little cochineal.

COUNTRY CHAELOTTE. Slice or quarter

some fine juicy apples, having pared and cored

them. Put them on a large dish, sweeten them

well with brown sugar, set them in the oven, and

bake them till soft enough to mash smoothly.
Then cut some slices of bread, butter them

slightly, and dip every one in sweet cider fresh

from the press. Let them soak in the cider a
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short time, but not till they break. Take them out

of the cider, spread every one thickly with the

mashed apple, (sprinkling on more sugar) and send

them to the dinner table in a deep dish or pan.

A PLAIN CHARLOTTE. Stew very nicely

any sort of ripe fruit, (currants, gooseberries,

blackberries, stoned cherries, or stoned plums,)

and as soon as you take them from the fire make

them very sweet with brown sugar. Prepare
some large slices of buttered bread, with the

crust pared off. Cover each slice thickly with the

stewed fruit. Lay some in the bottom of a deep

dish, and stand up others all round its sides. Fill

up the dish with the same, and sift white sugar

over the surface.

It may be made of sliced sponge- cake, spread

thickly with stewed dried peaches.

GOOSEBEKRY FOOL. This foolish name

signifies an excellent preparation of gooseberries ;

stewed, mashed, and made very sweet with brown

sugar. Have ready in another dish a good boiled

custard. When all has become cool, mix well

together in a large bowl the stewed gooseber-

ries and the custard, and season the mixture well

with, nutmeg. It will be found very good.

Any other "fool" may be made in the same

manner, of stewed fruit and boiled custard. It saves

the trouble and expense of making paste, or can
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be prepared at a shorter notice. It is good eitha

at dinner or tea.

We hope somebody will think of a better name

for it.

POTATO PASTE. Boil three moderate-sized

potatos till very soft. Then peel and mash them

fine and smooth. Put them into a deep pan, and

mix them well with a quart of flour and a half

pint of lard
;
or what is better, with that quantity

of beef dripping, or the dripping of fresh roast

pork. Never for any sort of crust use mutton

dripping. Having mixed the mashed potato,

dripping, and flour into a lump, roll it out into a

thick sheet. Sprinkle it with flour, and spread

over it evenly a thin layer of dripping or lard.

Fold it again, and set it in a cool place till wanted.

It is good for meat pies, and for boiled meat pud-

ding, or any sort of dumplings.

VERY PLAIN PIE-CRUST. Sift a quart

of flour into a pan. Mix together, with a knife, a

quarter of a pound of fresh butter, and a quarter

of a pound of lard, and when they are well

blended mix them with the flour, and form them

into a dough with as little water as possible the

water being very cold. Use ice water in summer.

Avoid touching the paste with your hands, but

use a knife almost entirely. If your hand is warm,
do not rub butter into flour with it, but managa

the mixing with a knife. If you have a COQ
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'hand, you may rub the butter into the flour, and

reserve the lard to spread all over the sheet of

dough. Koll it out lightly. Dredge with flour,

fold it, spread on the lard, and roll it again. Di-

vide it into two pieces, and roll out each of them.

Trim the edges nicely, and make them to fit your

pie-dish. If one is for bottom crust, roll it out

thinnest towards the centre, having for this part

of the process a very small rolling-pin, but a fin-

ger long. Grease with lard a deep dish, or soup

plate, and line it with the bottom crust. Fill it

up with the fruit you intend for the pie, sweetened

well with brown sugar, and heaping the fruit high
in the centre. Cover it with a lid of paste, trim,

and notch the edges neatly, and make a cross slit

in the top ;
set it in the oven, and bake it steadily

till it is a light brown. When it seems to be done,

lift up a small piece at one side to try if the fruit

is soft. Apples for pies should be pared, cored,

and sliced very thin. If green, stew them before

they are baked.

If you have saved enough of the dripping of

roast beef, veal, or pork, (skimmed and put away
in a covered crock) it will be good shortening for

common pies far superior to salt butter, and

much lighter. Salt renders pastry hard and heavy.
Never use suet for baked paste. It is only for

dumplings and pot-pies. Bread dough, or any

dough made with yeast, is not good when boiled,

becoming tough and leathery, and being very un-

wholesome.

Except in very plain country places a fruit pie,

29
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with two crusts, (under and upper) is now seen

but rarely. Heat pies, or birds, however, should

have two crusts. The gravy is a great improve-
ment to the under one. English people usually
make their fruit pies with a top-crust only, put-

ting a turned down tea-cup under the centre of

the lid to collect the juice, (of course removing
the cup when the pie is cut.) It is a good method

in a country where the cost of flour is high.

Too much economy in the shortening will infal-

libly make the crust very poor, hard, heavy, and

unwholesome. Ifyou cannot afford dessert paste,

do not attempt pies at all
;
but substitute a plain

charlotte, or slices of bread and butter, covered

with stewed fruit, sweetened, and laid in a deep
dish.

*~~v\/s*^.$-^^/sw

COMMON FEUIT PIES. Make the paste as

above. For baking, use only apples that are juicy,

and rather sour. If green, stew them before they
are put in the pie, and make them very sweet

with brown sugar. Peaches should be peeled and

quartered, leaving out the stones. Of cherries,

take the large red juicy pie cherries. Black cher-

ries, (when baked) go all to stones, and they are

not worth the trouble of cooking, though very

good when eaten from the trees. Currants must

be carefully stripped from, the stems, and made

very sweet. Gooseberries must be "top and tailed,"

and require great sweetening ;
so do cranberries.

Blackberries make good plain pies, and are very

juicy if ripe. All pies should be well filled.
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Pies may be made of ripe wild grapes, stewed

in molasses or maple sugar.

EXCELLENT PLAIN PASTE. Sift into a

deep pan a quart and a pint of the best superfine

flour. Have ready (set on ice, and covered with a

thick double cloth) a pound of the very best

fresh butter. When you want to use it, cut it

into four quarters. Cut one quarter into very
little bits, and with a broad knife mix it well

into the flour, adding, by degrees, a very little

water, no more than half a tumbler. Some flour,

however, requires more water than others. Avoid

touching the dough with your hands, in case they
should be warm. Take out the lump of dough,

dredge it with flour, and lay it on your pasteboard.

Keep on a plate near you a little extra flour for

sprinkling and rolling. Eoll out the sheet of

dough very thin, having floured the rolling-pin

to prevent its sticking. Place, with a knife, the

second quarter of butter in little bits all over the

sheet of paste, at equal distances. Then fold it

square, (covering the butter with the corners of

paste) dredge it, and roll it out again to receive

the third quarter of butter. Eepeat this again,

till all the butter is in
; always rolling very fast,

and pressing on lightly. You will see, towards

the last, the paste puffing into little blisters all

over the surface; a sign of success. AVhen the

last layer of butter is all in, roll the whole into a

large sheet
;
roll it round like a scroll, and put it
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away in a cold place, but not so cold as to freeze

it,
for it will then be spoiled. When you are

ready for it bring it out, cut it down, and roll out

each piece ready for use. There is no better fa-

mily paste than this, for all sorts of pies ;
meat or

bird pies, especially.

LEMON BEEAD PUDDING. Mince very
fine a quarter of a pound of beef suet. Have

ready a pint and a half of finely-grated bread-

crumbs. Prepare the yellow rind of a large

lemon, grated off from the white skin beneath,

and squeeze the juice among it. Mix together in a

deep pan the bread-crumbs and suet, adding four or

five table-spoonfuls of powdered sugar, and a tea-

spoonful of mixed spice, cinnamon, nutmeg and

mace. Beat in a broad shallow pan five eggs
till very smooth and thick. Add them gradually
to the other ingredients, a little at a time.

Have ready a square pudding-cloth, scalded and

floured. Pour in the mixture, and tie the cloth

tightly, but not closely, as room must be left for

the pudding to, swell in boiling. Put it into a

pot of hot water, and boil it steadily for two

hours. Send wine sauce to table with it or cold

sauce, of beaten butter, and sugar, and nutmeg.
If you use butter instead of suet, you can bake

this pudding.

PLAIN PLUM PUDDING. This is for a

small plain-living family. Chop very fine half a
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pound of nice fresh beef suet. Stone a half

pound of very good raisins, or use the sultana or

seedless sort. Dredge them well on all sides with

flour to prevent their sinking to the bottom.

Grate the yellow rind of a large fresh lemon, and

strain the juice into the saucer on which you have

grated the rind. It will be still better if you use

the rind and juice of an orange as well as of a

lemon. Put into a bowl half a pint of grated

bread-crumbs, and a heaped table-spoonful of

flour, and pour on them a half pint of boiling

milk. Beat in a shallow pan four eggs till very
thick and light. Mix the suet gradually into the

bread, adding alternately the beaten egg, (a little

at a time) the lemon and orange, and four heaped

table-spoonfuls of sugar. Lastly, stir in by de-

grees, the raisins, well floured. Put the mixture

into a square pudding-cloth spread out into a

deep pan, and dipped in boiling water. Tie it

securely, leaving room to swell. Boil it three

hours.

Eat with it a sauce of butter, sugar, and nutmeg,
beaten together.

FINE DESSERTS.

THE BEST PUFF-PASTE. To a pound of

the best fresh butter allow a pound of the finest

flour, sifted into a deep pan. Have on a plate

some additional sifted flour for sprinkling and
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rolling in. Divide the pound of butter into four

equal parts, and three of those parts divide again,

into two portions. Mix the first quarter of but-

ter into the mass of flour, cutting it with a broad-

bladed knife. If your hands are naturally warm,
avoid touching the dough with them, as their heat

will render it heavy. Paste, to be very good,

should be made on a marble slab. All well-fur-

nished kitchens or pastry rooms should be pro-

vided with marble-topped tables, and marble mor-

tars. Add gradually to the lump of dough a

very little cold water, barely sufficient to moisten

it with the first quarter of butter, and mix it well

with the aid of the broad knife
;
but proceed as

fast as you can, and do not work with it too long.

Too much water will render it tough, nd too much

working will make it heavy. Then sprinkle the

marble slab with some of the spare flour, take the

lump of paste from the pan, and roll it out into

a sheet. Divide one of the portions of butter into

little bits, and with the knife disperse them

equally all over the sheet of paste. Then sprinkle

it again with flour, fold it up so as to cover the

butter, and roll it out again. Proceed in this

manner till you have got in all the butter, rolling

always lightly, and you will soon see the surface

of the dough puffing up in little blisters, a sign

that it is becoming light. Besides the first mixing
in the lump, the butter will then be put in with

what are called six turns. When baked, you will

see that every turn makes a layer or sheet. If

you choose to multiply them, you may make nine
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sheets. We have seen twelve. All this must be

done fast and lightly. Then put away the paste

to cool for ten minutes before arranging it in the

dishes. This quantity will make two pies or four

tarts. In baking, let the oven be hot, and keep up
a steady heat, so the paste may not fall after it

has first risen. When pale brown, it is done.

SHELLS. For shells take the best puff paste,

and line with it large deep plates, the size of

a soup-plate. They should have broad rims.

Notch the edges of the paste handsomely with a

sharp penknife, and be careful not to plaster on,

afterwards, any bits by way of mending or rec-

tifying an error. When baked, every patch in

the border will show itself plainly. Bake the

shells entirely empty, till pale brown all over.

When cool fill them, quite up the top, with what-

ever marmalade or stewed fruit you have prepared
for the purpose. In this way (baking them empty,)
the shells are thoroughly done, and not clammy
and heavy at the bottom, as they always are when
filled before baking. The fruit requires no other

cooking, having been done once already. Sift

white sugar over the surface. If for company whip
some cream, sweeten it, and flavor it with lemon,

orange, pine-apple, strawberry or vanilla, and pile

it on the surface of the shell before it goes to

table.

Small tarts may, in this way, be baked empty,
for patty-pans, and filled with ripe fruit, such as
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strawberries, raspberries, or grated pine- apple,

made very sweet, and creamed on the top or

you may fill the shells with any sort of sweet-

meats, either preserves or marmalade, or with

mince-meat. Shells may be made thus, and filled

with stewed oysters, or reed-birds, cooked pre-

viously, and served up warm ; or with nicely-

dressed lobster. You may make lids for them

of the same paste baked by itself on a shallow

plate, and when taken off fitting well as a cover

to put on aftewards before sending to table.

BOEDERS OF PASTE. These are made of

fine puff-paste cut into handsome patterns, or

wreaths of leaves or flowers. They are laid round

the broad edge of the deep plate that contains a

rich pudding, such as lemon, orange, almond,

cocoa-nut, pine-apple, &c.
;

the dish being full

down to the bottom and up to the top, and having
no paste but the border round the edge. They
must be baked in the dish on which they come to

table, and not in tin or iron, as the pudding can-

not be transferred. At handsome tables, a pud-

ding baked with a paste under it' (lining the dish,)

is now seen but seldom.

Instead of wreaths, you may make a puff-paste

border by laying a thick evenly cut band of paste

round the flat rim of the dish, and notching it, form-

ing with a penknife small squares about an inch

wide, and turning one square up and one square
down alternately, ckeveux de frize fashion. Or you
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may make the squares near two inches wide and

turn over one corner sharp, leaving the other flat.

This looks pretty when baked, if the paste is

very puff.

LEMON PUDDING. To make two puddings
take two fine large ripe lemons, and rub them

under your hand on a table. Grate off the

thin yellow rind upon a large lump of loaf

sugar. Cut the lemon, and squeeze the juice
into a saucer through a strainer, to avoid the

seeds. Pat half a pound of powdered white

sugar into a deep earthen pan, (including the

sugar on which you have rubbed the lemons) and

cut up in it half a pound of the best fresh butter,

adding the juice. Stir them to a light cream with

a wooden spaddle, which is shorter than a mush-

stick, and flattened at one end
;
that end rather

thin, and rather broad. Beat in a shallow pan,

(with hickory rods) six eggs, till very thick and

smooth, and stir them gradually into the mixture.

Have ready some of the best puff-paste, made in

the proportion of a pint or half a pound of very
nice fresh butter to a pint or half a pound of sifted

flour. Take china or white-ware dishes with broad

rims. Butter the rim, and lay round it neatly a

border of the paste. Put no paste inside the dish

beneath the mixture. Fill each dish to the top
with the pudding mixture, and set it immediately
into the oven. It will bake in about half an hour

When done, and browned on the surface, set it to
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cool, and send it to table in the dish it was

baked in.

Fine puddings are now made without an under

crust, but merely a handsome border of puff-paste

laid round the edge, and helped with the pud-

ding. Sift sugar over the surface. This quantity

will make one large pudding, or two small ones.

To almost all puddings the flavor of lemon or

orange is an improvement. A genuine baked lemon

pudding, (such as was introduced by the justly

celebrated Mrs. Goodfellow,) and is well known at

Philadelphia dinner parties, must have no flour

or bread whatever. The mixture only of butter,

sugar, and eggs, (with the proper flavoring) and

when baked it cuts down smooth and shining,

like a nice custard. Made this way, they are

among the most delicious of puddings ; but, of

course, are not intended for children or invalids.

"We have already given numerous receipts for

plain family desserts. In this chapter the receipts

are "
for company." The author was really a pupil

of Mrs. Goodfellow's, and for double the usual

term, and while there took notes of every thing

that was made, it being the desire of the liberal

and honest instructress that her scholars should

learn in reality.

ALMOND PUDDING. Blanch in hot water a

quarter of a pound of shelled sweet and two ounces

of bitter almonds, and as you blanch them throw

them into a bowl of cold water. When all are
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thus peeled, take them out singly, wipe them dry
in a clean napkin, and lay them on a plate. Pound

them one at a time in a marble mortar till they

become a smooth paste, adding frequently a few

drops of rose-water to make them light and pre-

serve their whiteness, mixing the bitter almonds

with the sweet. As you pound them, take out the

paste and lay it in a saucer with a tea-spoon.

Without the rose-water they will become oily

and dark- colored. Without a few bitter almonds

the others will be insipid. The almonds may be

thus prepared a day before they are wanted for

use. Cut up a large quarter of a pound of fresh

butter in a large quarter of a pound of powdered

sugar, and stir them together with a spaddle till

very light and creamy. Add a large wine-glass

of mixed wine and brandy, and half a grated nut-

meg. Beat, till they stand alone, the whites only
of six eggs, and stir them gradually into the but-

ter and sugar, in turn with the pounded almonds.

Stir the whole very hard at the last. Put the

mixture into a deep dish with a broad rim, and

fill it up to the top, laying a border of puff-paste

all round the rim. Serve up the pudding cool,

having sifted sugar over it.

Boiled Almond Pudding Is made as above
;

only with whole eggs, both yolks and whites

beaten together. Boil it in a bain-marie or in

a thick square cloth, in a pot of boiling water.

When done, turn it out and send it to table warm.

Eat it with sugar, wet with rose-water.

Orange Pudding Is made exactly like lemon
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padding: the ingredients in the same propor-

tion, and baked without an under crust, having
a border of puff-paste all round the edge, and sent

to table in the dish it was baked in. These fine-

baked puddings should have no addition whatever

of bread-crumbs or flour. They should cut down
smooth and glassy.

Boiled Lemon or Orange Pudding Make the

foregoing mixture either with two lemons or

two oranges, adding to the other ingredients a

half pint finely-crumbled sponge cake. Boil

the mixture either in a barn-marie or a thick

pudding cloth, and serve it up warm. For sauce,

have ready butter and sugar beaten to a cream,

and flavored well with lemon or orange, and

grated nutmeg.

COCOA-NUT PUDDING. Break up a ripe

cocoa-nut. Having peeled off the brown skin,

wash all the pieces of nut in cold water, and wipe
them dry on a clean napkin. Then grate the

cocoa-nut very fine into a pan, till you have a

quart. In a deep pan cut up a quarter of a

pound of fresh butter, and add a very light quar-

ter of a pound of powdered white sugar. Stir

together (with a spaddle,) the butter and sugar

till they are very light and creamy, and add a

grated nutmeg. Beat, (till they stand alone) the

whites only of six eggs ;
the yolks may be re-

served for soft custards. Stir the beaten white of

egg gradually into the pan of butter and sugar,
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alternately with the grated cocoa-nut, a little at a

time of each, and a glass of mixed brandy and

white wine. Stir the whole very hard. Fill with

it a broad-edged deep white dish, and lay a puff-

paste border all round the rim. Bake it light

brown, and when cool sift white sugar over it,

serving it up in the dish it was baked in.

Boiled Cocoa-nut Pudding. For this make the

above mixture, and boil it in a mould, or in a

bain-marie, with the water in the outside kettle.

Eat it either warm or cold.

SWEET POTATO PUDDING. Wash, boil,

and peel some fine sweet potatos. Mash them,
and rub them through a coarse sieve this will

make them, loose and light. If merely mashed the

pudding will clod and be heavy. In a deep pan
stir to a cream a quarter of a pound of fresh but-

ter, and a quarter of a pound of powdered sugar;

adding a grated nutmeg, a tea-spoonful of pow-
dered cinnamon, a half glass of white wine, and a

half glass of brandy. Beat in a shallow pan
three eggs, till very thick and smooth, and stir

them into the mixture of butter and sugar, alter-

nately with the sweet potato. At the last mix all

thoroughly with a very hard stirring. Put the

mixture into a deep dish, and lay a border of puff-

paste all round the rim. Set the pudding imme-

diately into a rather brisk oven, and when cool

sift white sugar over it. For two of these pud-

dings dmlle the quantities of all the ingredients.
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White 'Potao Pudding Is made exactly as

above. Chestnut pudding also the large Spanish

chestnuts, boiled, peeled, and mashed.

Fine Pumpkin Pudding Also, allowing to the

above ingredients a half pint of stewed pumpkins,

squeezed dry and rubbed through a sieve.

Cashaw Pudding. A similar pudding may be

made of stewed cashaw, or winter squash.

PIKE-APPLE TABT. Take a fine large ripe

pine-apple. Remove the leaves, and quarter it

without paring, standing up each quarter in a

deep plate, and grating it dovm till you come to

the rind. Strew plenty of powdered sugar over

the grated fruit. Cover it, and let it rest for an

hour. Then put it into a porcelain kettle, and

steam it in its own syrup till perfectly soft. Have

ready some empty shells of puff-paste, baked either

in patty-pans or in soup plates. When they are

cool, fill them full with the grated pine-apple; add

more sugar, and lay round the rim a border of

puff- paste.
-"~s*fS**ff^"f*fS-rrr"--

QUINCE PIES. Wash well, pare, and core

some fine ripe quinces, having cut out all the

blemishes. Put the cores and parings into a

small sauce-pan, and stew them in a little water,

till all broken to pieces. Then strain and save

the quince water. Having quartered the quin-

ces, or sliced them in round slices, transfer them

to a porcelain stew-pan, and pour over tlvi
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quinces water extracted from boiling the cores and

parings. Let them cook in this till quite soft all

through. Make them very sweet with powdered

sugar, and fill with them two deep soup plates

that have been baked empty, with a puff paste bor-

der round the rims. Fill them up to the top, (they
are already cooked) and sift sugar over them or

you may pile on the surface of each some ice-

cream. You may cook the quinces whole, and

lay one on each tart.

FINE APPLE PIES May be made in the

same manner, flavored with the grated yellow rind

and juice of a lemon. The apples should be fine

juicy pippins. If done whole, lay one on each

patty-pan tart, and stick into the core hole a slip of

the yellow rind of lemon, pared so thin as to be

nearly transparent.

A MERINGUE PUDDING. Rub off upon a

large lump of sugar the yellow rind of two fine

ripe lemons, and mix it with a pound of powdered
loaf sugar, adding the juice. Whip, to a stiff

froth, the whites only of eight eggs ;
and then, gra-

dually, beat in the sugar and lemon, adding a

heaped table-spoonful of the finest flour. Spread

part of the mixture thickly over the bottom of a

deep dish, the rim of which has been bordered with

a handsome wreath of puff-paste, and baked. Lay

upon it a thick layer of stiff currant or strawberry
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jelly. Then fill up the dish, and set it,
a few min-

utes in a rather cool oven to brown slightly.

This pudding is for dinner company. If you use

oranges, omit half the grated peel.

You may flavor the meringue with vanilla.

Split, and break up a small vanilla bean, and boil

it in a very little cream till all the vanilla flavor is

extracted, the cream tasting of it strongly. Then

strain it well, and mix the vanilla cream with the

white of err. Or, a little home-made extract of
<^jO t

vanilla will be still better. This is obtained by

splitting and breaking up some vanilla beans, and

steeping them for a week or two in a bottle of

absolute alcohol; then straining the liquid, trans-

ferring it to a clean bottle, and keeping it closely

corked. "Very little of what is called "Extract of

Vanilla" is good, and it is more expensive than to

make it yourself. Also, what is generally sold for

essence of lemon is very inferior to real lemon

juice.

JELLY OR MARMALADE PUDDING.
Divide the paste equally and line two puff-paste

shells. Bake them empty ;
and while baking, beat

till very light and thick, the yolks of six eggs. Mix

the beaten egg with a liberal portion of any nice

kind of fruit, jelly or marmalade, and boil it ten

minutes in a sauce-pan, stirring it well. Take it

up and set it away to cool. When cold, fill with

it the baked shells. Fill them up to the top with

the mixture, and before they go to table sift pow-
dered white sugar over the surface of the puddings.
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CHEESE PUDDING. Take a quarter of a

pound of excellent cheese
; rich, but not strong or

old. Cut it in small bits, and then beat it (a little

at a time) in a marble mortar. Add a quarter of

a pound of the best fresh butter. Cut it up, and

pound it in the mortar with the cheese, till per-

fectly smooth and well mixed. Beat five eggs till

very thick and smooth. Mix them, gradually,

with the cheese and butter. Put the mixture into

a deep dish with a rim. Have ready some puff-

paste, and lay a broad border of it all round the

edge, ornamenting it handsomely. Set it imme-

diately into a moderate oven, and bake it till the

paste is browned, and has risen very high all

round the edge of the dish. Sift white sugar over

it before it goes to table.

It is intended that the cheese taste shall predo-

minate. But, if preferred, you may make the

mixture very sweet by adding powdered sugar ;
it

may be seasoned with nutmeg and mace. Either

way is good.

It may be baked in small patty-pans, lined at

the bottom and sides with puff-paste. Eemove
them from the tins as soon as they come out of the

oven, and place them on a large dish.

This pudding is very nice made of rich fresh

cream cheese
;
the rind, of course, being pared off.

Cream cheese pudding will require sugar and

spice that is, a heaped tea-spoonful of powdered

nutmeg, mace, and cinnamon, all mixed; two

ounces of fresh butter, and six eggs.

30
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FLOKENDINES. These are made of any sort

of fruit, stewed in its own juice or in sweetmeat

syrup, but when practicable, without any water.

A pint of this fruit is mixed with half a pint of

fresh butter, and half a pint of powdered sugar

stirred together to a light cream, and then mixed

with three well-beaten eggs, and the fruit stirred

in alternately with the beaten butter and sugar.

Have ready baked shells of puff-paste, ready to

be filled with the mixture. The fruit may be

apples, quinces, peaches, gooseberries, currants,

raspberries. Cranberries, gooseberries, and cur-

rants, require additional sugar, as they are natu-

rally very sour. If you use plums or cherries for

any sort of cooking, stone them first.

PEACH PIES. Take a sufficient number of

fine juicy freestone peaches. Clingstones are very
hard and insipid when raw, and still more taste-

less when cooked. Peel the peaches and quarter

them, having removed the stones. Stew them in

their own juice, and while hot make them very
sweet with white sugar. When you put them to

stew, place among them a bunch of fresh green

peach leaves, to be removed when the peaches are

done. Or, cook with them some peach kernels,

blanched in hot water, to be picked out when the

stewing is finished. Peach leaves or kernels com-

municate a flavor which to most persons is plea-

sant. Have ready some puff-paste shells
; baked,

and beginning to cool. Fill them to the top with
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the stewed peaches, and pile on them some whipped
cream sweetened, and flavored with noyau or rose-

water.

A FRUIT CHARLOTTE. Have ready a large

fresh almond sponge cake, or lady cake. Cut a

round or circular piece to fit the bottom of a great

glass bowl. Also, about twelve or fourteen oblong

slices, to stand up all round to line the sides.

Have ready two quarts or more of ripe strawber-

ries or raspberries. Mash the fruit to a jam, and

having made it very sweet with white sugar,

spread it thickly over the pieces of cake. Lay
the circular piece of cake in the bottom of the

bowl and stand up the others all round the sides,

all close to each other or wrapping over a little.

Proceed to fill the bowl with the fruit
;
and when

half way up, put on another layer of sliced cake

spread with fruit. Then fill up with fruit to the top.

Have ready a quart of whipped cream flavored

with vanilla or bitter almonds. Heap it high on

the bowl, and set it in a cool place till it goes to

table. This is a very fine article for a nice dessert,

and can be prepared at a short notice, and with-

out going down stairs, as it requires no cooking.
For the whipped cream, you may pile the bowl

with any sort of white ice-cream ready made, and

if there is no fresh fruit in season, substitute mar-

malade or fruit jelly.

If you have no large bowl you may serve up
this charlotte in glass or china saucers, laying in

the bottom of each a circular slice of cake spread
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over with ripe fruit or marmalade. Fill up with

the same, and finish with whipped cream, or ice-

cream heaped on the top.

YANILLA CUSTAEDS. Split a vanilla bean,

break it into small bits, and boil it in a half pint

of milk, till all the flavor of the vanilla is ex-

tracted. Strain it through a very fine strainer,

cover it, and set it aside. Boil a quart of rich

milk, and when it comes to a boil set it away to

cool. Beat eight eggs till very thick and smooth,

(and when the milk is cold) add that which is fla-

vored with vanilla, and stir it in gradually with a

quarter of a pound of powdered white sugar.

Divide the mixture in custard cups, (filling them

to the top) and set them into an iron bake-pan
filled with boiling water, reaching nearly to the

the rim of the cups. Put them into a moderate

oven, and bake them a pale brown. When cool,

grate nutmeg, or lay a maccaroon on the top over

each. Never send custards warm to table. If

well made, and baked not too much, there will be

no whey at the bottom of the cups, and the cus-

tards will be smooth and firm all through, and

have no spongy holes in them.

To make soft custards, omit the whites of all the

eggs, and have a double quantity of yolks. The

whites may be used for almond or cocoa-nut pud-

ding, for lady cake, for meringue or icing, and for

kisses or maccaroons.

Orange Custards. Prepare four large ripe
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oranges, by rolling them under your hand on

a table to increase the juice. Use none of the

peel for these custards, but reserve it for some-

thing else. Beat in a shallow pan twelve eggs till

thick and smooth. Mix the orange juice with a

wineglass of cold water, and stir it gradually into

the beaten egg, with a small tumblerful of pow-
dered sugar. There is no milk in these custards.

Divide them into custard cups, and beat them ten

minutes. When cold, grate nutmeg over them.

Lemon Custard Is made in the above manner,
with the juice of four large lemons, (omit-

ting the rind) a small wineglass of cold water,

twelve beaten eggs, and a quarter of a pound of

powdered sugar. Any of these fine custards may
be boiled in a bain-marie, with water in the outside

kettle, and there is no way better. When boiled

and cool, grate in some nutmeg, and serve up the

custard in a glass or china pitcher, with saucers

of the same to eat it from, or divide it in small

glass cups with handles to them.

Lemon or orange custards are very fine. They
are made without milk.

Chocolate Custard. Make some strong choco

late, allowing a quarter of a pound of the best,

(which is Baker's prepared cocoa) to a quart

of rich milk
;

first mixing the milk and scraped

chocolate to a smooth paste. Boil them together

a quarter of an hour. While warm, stir in two

or three table-spoonfuls of loaf sugar. Then set

it away to cool. Have ready eight well-beaten

eggs, and stir them gradually into the chocolate.
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Bake the mixture in cups, and serve them up with

a chocolate maccaroon laid on the top of each.

Almond and Maccaroon Custard. Boil in half a

pint of rich milk a handful of bitter almonds,

blanched and broken up. When highly flavored,

strain that milk and set it aside. Boil a quart of

milk by itself, and when cold stir in, gradually,

eierht well beaten e^srs, adding the flavored milk,D OO i O

and half a pint of powdered sugar. Stir the

whole very hard at the last. Bake it in cups,

and when done and cold, lay on the top of each a

maccaroon with four others placed around it
;
five

maccaroons to each custard. Or, if the macca-

roons are made in the house, let every one be

large enough to cover the top of the custard like

a lid.

FINE PLUM PUDDING. This pudding is

best when prepared, (all but the milk and eggs,)

the day before it is wanted. Seed and cut in

half one pound of the best bloom raisins; and

pick, wash, and dry before the fire, a pound of

Zante currants, (commoly called plums.) Dredge
the fruit well with flour, to prevent its sinking
or clogging. Take one pound of fresh beef suet,

freed from the skin and strings, and chopped very

fine] a pint of grated bread-crumbs, and half a

pint of sifted flour
;
a large quarter of a pound

of the best sugar, a large table-spoonful of pow-
dered mace and cinnamon mixed, and two pow-
dered nutmegs all the spice steeped in a half

pint of mixed wine and brandy. Put away these'"'
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ingredients separately, closely covered, and let

them stand undisturbed all night. Next morn-

ing proceed to finish the pudding, which requires

at least six hours boiling. Beat nine eggs till

very thick and smooth, then add gradually a pint

of rich milk, in turn with the bread-crumbs and

flour. Mix with the sugar the grated yellow
rind and juice of two large lemons or two oranges,

and add gradually to the mixture all the ingre-

dients, stirring very hard. If you find it too

thick, add by degrees some more milk; if too

thin, some more bread-crumbs. But take care

not to have too much bread or flour, or the pud-

ding will be solid and heavy. Dip a large strong

cloth in boiling water
;
shake it out, and spread

it in a large pan. Dredge it lightly with flour,

and pour in the mixture. Tie it tightly, but leave

sufficient space for the pudding to swell in boil-

ing. Put it into a pot of fast-boiling water, and

boil it steadily six hours or more, not taking it

up till wanted for table. Before turning it, dip

the cloth for a moment in cold water to make the

pudding come out easily. Have ready some slips

of citron or of blanched sweet almonds, or both,

and stick them, liberally, all over the surface of

the pudding after you have dished it. Serve it

up with wine sauce highly flavored, or with but-

ter and sugar beaten to a cream, and seasoned

with nutmeg and rose. Do not set the pudding.
on fire to burn out the liquor ;

that practice has

had its day, and is over. It was always foolish.

If you wish to send it to a distant place, (for



488 MISS LESLIE'S NEW COOKERY BOOK,

instance, to some part of the world where plum

puddings are not known or not made) you may
preserve it, (after boiling it well,) by leaving it tied

up in the cloth it was cooked in
; hanging it up

in a cool dry place, and then packing it well in a

tin vessel having a close fitting cover. Paste a

band of thick white paper all around the place

where the lid shuts down, and put into a tight

box the vessel that contains the pudding. When
it arrives at its destination, the friend who re-

ceives it will pare off thinly the outside, and ty-

ing up the pudding in a fresh clean cloth, will

boil it over again for an hour or more
;
and when

done the surface may be then decorated with slips

of citron or almond. It has been said that in

this way a plum pudding can be kept for six

months, as good as ever. It cannot. But it may
keep six weeks. Do not fry or broil plum pud-

ding that is left at dinner. The slices will be

greasy and heavy. But tie the piece that remains

in a small cloth, and boil it over again for an hour.

It will then be nearly as good as on the first day.

Believe in no wonders that you hear, of the long

keeping of either plum pudding, plum cake, or

mince meat, which are all of the same family.

However long they may be preserved from abso-

lute decomposition, these things are always best

when fresh.

MINCE PIES. The best mince meat is made

of fresh beef's tongue boiled, peeled, and wnen

quite cold, chopped very fine. The next best is
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of beef's heart boiled and chopped. The next

of cold loast beef. And the next, of the lean

of cold boiled beef, quite fresh, and cooked

especially for the purpose. All the meat must be

fresh, and not minced till entirely cold. To two

large pounds of lean meat allow two small pounds
of nice kidney suet, cleared from skin and strings,

and chopped very small
;
two pounds of fine juicy

apples, pared, cored, and minced
;
two pounds of

Zante currants, washed, and picked clean
;
two

pounds of fine bloom raisins, seeded and chopped,
or of seedless sultana raisins cut in half; two

pounds' of the best sugar; two large nutmegs,

powdered; a table-spoonful of ground cinnamon;
the same quantity of ground ginger, with the

juice and grated yellow rind of six large lemons,

or the juice of six oranges, and their grated rind
;

a pint of Madeira or sherry, and half a pint of

brandy ; lastly, half a pound of citron cut into

slips, rather large. If the citron is chopped small

it cannot be distinguished among the other ingre-

dients, and its flavor is lost. When all is pre-

pared, mix well in a large pan the chopped meat,

suet, and fruit. Then, gradually add the spice,

having steeped it in the liquor all the preceding

night, mixing the whole thoroughly, and putting

in the citron at the last. Line with fine puff-

paste deep pie-dishes, or patty-pans. Fill them

quite full of the mince, heaping it higher towards

the centre; and put on a lid, handsomely decorated

with puff-paste ornaments, and having a cross slit

in the centre surrounded with paste leaves or
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flowers. Set the pies immediately into a mode-

rately brisk oven, and bake them a light brown.

Eat them warm. If baked the preceding day,

heat them again before they go to table. The

foolish custom of setting the pies on fire after

they come to table, and causing a blue blaze to

issue from the liquor that is in them, is now obso-

lete, and considered ungenteel and tavern-like.

If this practice originated in a polite desire to

frighten the ladies, its purpose is already a failure,

for the ladies are not frightened; that is, not

really.

Mincemeat will taste more fresh and pleasant

if the apples are not added till the day the pies are

made. It should be kept well-secured from air

and damp, in stone jars closely covered. When-

ever a jar is opened to take out some for imme-

diate use, pour in a large glass or two of brandy,

and stir it about. It is not true that mincemeat

will keep all winter, even by this preservative.

It is sure to become musty (or worse,) before two

months. It is best to make fresh mincemeat at

least three times during the season. When the

cold weather is over, do not attempt it, unless a

little for immediate use.

Mincemeat, with a double portion of excellent

raisins, (cut in half,) will do very well without

currants, which are very troublesome to prepare;

and those imported of late years are rarely of

good quality.

We have heard of West India mincemeat made

with cold roast turkey ; chopped pine-apple ; grated
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cocoa-nut
; preserved ginger chopped, and moist-

ened with its own syrup ;
and seasoned with nut-

meg and noyau.

The above mince pies are for company.

CALF'S FEET JELLY. Select the largest

and best calf's feet. Four is called a set. Choose

those that, after the hair has been well scalded

and scraped off, are prepared with the skins left

on. There is much glutinous substance in the

skin itself, therefore it adds to the strength and

firmness of the jelly. The feet being made per-

fectly clean, split them upwards as far as you can,

and put them to boil in a gallon of very clear soft

water. Boil them till they have all gone to pieces,

and the flesh is reduced to rags, and the liquid to

one half. Strain the liquid through a fine sieve

into a wrhite-ware pan, and set it away to cool.

When quite cold, it should be a cake of firm jelly.

Take it out, and scrape from it all the fat at the

top and sediment at the bottom. Press on the

surface, some clean blotting paper, to remove any

grease that may yet remain about it. Cut the

cake of jelly into pieces, and put it into a very

dean porcelain kettle, with a large pint of sherry,

(inferior wine will spoil it,) a pound of the best

loaf sugar, broken small
;

the yellow rind of

six lemons, pared so thin as to be transparent,

and their juice squeezed over the sugar through a

strainer
;
the whites of six or seven eggs, with

their shells mashed small. If the jelly is to be
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moulded, add a quarter ounce of the best Russia

isinglass. Boil together all these ingredients for

near twenty minutes. Then take it off the fire,

and let it stand undisturbed for about five min-

utes, to settle. Next, have ready a pointed jelly

bag, made of clean white flannel. Spread it open,

suspended by strings to a table edge. Set a large

tureen or white-ware pan beneath it, and let the

jelly drip as long as it will
;
but on no account

squeeze or press the bag, as that will spoil all,

rendering the whole jelly cloudy or streaked.

If it is not quite clear at the first straining, empty
the contents of the bag into a basin, wash the bag

clean, hang it up again, pour the jelly back, wash

the tureen or pan, and let the jelly pass into it

again. Repeat this straining if necessary. When

quite clear, shape the jelly in white-ware moulds,

which have been setting two hours in cold water.

"When the jelly is wanted, wrap round the moulds

for a moment, a cloth dipped in warm water, and

turn it out on glass dishes. The ingredients that

are left in the bag may be boiled and strained

over again for children. If the jelly is not to be

moulded, you may omit the isinglass. In that

case break it up, and serve it in a glass bowl. It

is now the general opinion that jellies have a more

lively taste when broken up, from the numerous

acute angles they present to the tongue and palate.

We think this opinion correct
;
and also they look

brighter and more glittering, and go farther,

Apple Jelly Is far less expensive than that of

calf's feet, and if well made looks beautifully. It
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requires the very best and most juicy apples, (for

instance, two dozen large pippins or bell-flowers.)

Wash and wipe them well, (removing all blem-

ishes,) pare, core, and slice or quarter them. Put
them into a Iain-marie or double kettle, with the

water outside, and let them boil till broken and

dissolved, putting in with them the grated yellow
rind of four large lemons. Press and mash the

stewed apples through a very clean sieve, till you
have extracted all the juice. Measure it while

warm, and allow to each quart a pound of the

finest powdered and sifted loaf sugar well mixed

in, and the juice of the lemons. Transfer it to a

clean white flannel jelly bag, and let it drip into

a large white-ware pan. When quite clear, put it

into moulds, and set it on ice to congeal. When
wanted, turn it out of the moulds, (loosened by

wrapping round their ousides cloths dipped a min-

ute in warm water) and serve it up in glass dishes.

Siberian Jelly. A fine pink-colored jelly may
be made in the above manner, of the red Siberian

crab-apple, but it requires an additional quarter of a

pound of sugar to a pint of juice. Instead of le-

mon you may flavor it, (after all the juice )ps
done dripping) by mixing with extract of rose,

or strong rose-water, allowing a wine-glassful to

each quart of jelly. Rose- water, or extract of

rose, evaporates so speedily when over the fire,

that it should never be added till the very last.

Orange Jelly Is made in the proportion of a

pint of strained orange juice to a pound of loaf

sugar, boiled with an ounce of insinglass, that
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has first been melted over the fire by itself in a

very little water. Add the yellow rind of the

oranges pared from the white as thin as possible.

Give it one boil up, and strain it into the jelly-

bag. When clear, transfer it to moulds. Twelve

large oranges will generally yield a pint of juice.

Lemon jelly is made in the same manner, but

with more sugar.

CURRANT JELLY. The currants should be

large, fine, and fully ripe. The best and sweetest

currants grow in the shade; and the largest, also.

If exposed to the full heat of our American sun,

it turns them sour, dries up the juice, and withers

their growth. Gather them when fully ripe, strip

them from the stems into a cullender, and wash

and drain them. Transfer them to a large pan,

and mash them well with a wooden beetle. Then

put the currants, with their juice, into a bain-marie

or double kettle, and cook them with the water

outside, stirring them hard to bring out the juice.

Simmer them for a quarter of an hour, and then

transfer them to a very clean sieve, and press them

over a pan till no more juice appears. Measure

the juice, and to each pint allow a pound of

broken-up loaf sugar. Mix the sugar with the

juice, put all into a porcelain kettle, and boil it till

the scum ceases to rise. If the sugar is of excel-

lent quality, (the best double-refined should be

used for all nice sweetmeats) it will need but little

skimming, and leave no sediment when poured off.
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Boil it twenty minutes with, the sugar. To try

if it is done, take up a spoonful and hold it out

in the open air. If it congeals very soon, it is

cooked enough. Put it warm into glass tumblers.

Cut out some white tissue paper into double

rounds, exactly fitting the glasses. Press these

papers lightly on the surface of the jelly; and,

next day, tie over the top thick papers dipped in

brandy, and set them in the sun all that day if

the weather is bright and warm.

All jellies of small fruit may be made in a

similar manner; first boiling the fruit by itself,

and mashing it to get out all the juice. Then boiling

the berries again, with the sugar,
for about twenty

minutes. The above receipt is equally good for

grapes, blackberries, and gooseberries. Blackcur-

rant jelly (excellent for sore throats,) requires but

three quarters of a pound of sugar, the juice be-

ing very thick of itself. Peaches, plums, dam-

sons, and green gages, must be scalded, peeled,

and stoned, before boiling for jelly, and they re-

quire, at least, a pound and a half of sugar to a

pint of juice. It is better to preserve them as

marmalade than as jelly. Strawberries and rasp-

berries require no previous cooking; mash out

the juice, strain it, allow a pound of sugar to

every pint of juice, and then boil them together

(skimming carefully) for about a quarter of an

hour, or till they congeal on being tried in the air.
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WINE JELLY. Wine jellies are seldom made

except for company. The wine must be of ex-

cellent quality ;
either port, madeira, or cham-

aigne. To a quart of wine allow a pound of

the best double-refined loaf sugar, and an ounce of

the best Eussian isinglass. Melt the sugar (broken

small) in the wine. Melt the isinglass by itself in

as much warm water as will just cover it, and

when quite dissolved, stir it into the mixed wine

and sugar. Boil all together, till on trial it be-

comes a firm jelly, which will be very soon. If

it does not congeal well, add some more dissolved

isinglass, and more sugar. Serve in moulds, and

eat it on saucers. Jelly is made in this manner

of any nice sort of liqueur or cordial. Also of

strong green tea, or very strong coffee
;

first made

as usual, and then boiled with loaf sugar and

isinglass till they congeal. We do not recom-

mend them, except as some exhiliration to the

fatigue of a party.

TRIFLE. This is a very nice and very ele-

gant party dish, and is served in a large glass bowl.

Put into the bottom of the bowl a pound of bitter

almond maccaroons. Pour on sufficient madeira

or sherry to dissolve them. Let them soak in it

till soft and broken. Have ready a very rich cus-

tard, flavored with vanilla bean (broken up and

boiled by itself in a little milk), and then strained

into the quart of milk prepared for the custard,

which should be of ten eggs, (using only the yolks)
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and sweetened with a quarter of a pound of pow-
dered loaf sugar. It is best and easiest to bake

the custard. It will be very rich and soft with

yolk of egg only. When the custard is cold lay

it on the dissolved maccaroons. Then add a thick

layer of very nice marmalade. Eub off the

yellow rind of a large lemon or two on some

pieces of loaf sugar, and add to it some powdered

sugar mixed with the lemon juice. Whip to a

strong froth a large quart (or more) of rich cream,

gradually mixing with it the lemon and sugar.

Lastly, pile up the frothed cream high on the

glass bowl, and keep it on ice till it is sent to table.

Instead of lemon you may flavor the whipt cream

with rose-water
;
it will require, if not very strong,

a wine-glassful. To give the cream a fine pink

color, tie up some alkanet chips in a thin muslin

bag; lay the bag to infuse in a tea-cup of plain

cream, and then add the pink infusion to the quart

of cream as you froth it.

BLANCMANGE. The best and finest blanc-

mange is made with a set of calves' feet, (singed

but not skinned) boiled slowly in a gallon of

water till the meat drops from the bone
;
then

strain it, and set it away till next day, in a broad

white-ware pan. Skim it well while boiling.

Next day it should be a solid cake of clear jelly.

Scrape off all the fat and sediment from the out-

side, cut the jelly into small bits, and melt it over

again. Boil in a porcelain kettle a pint of cream,

31
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and when it has come to a boil, stir in six ounces

of loaf sugar, and whatever you intend for flavor-

ing; either the milk, in which a handful of bitter

almonds has been boiled, (first being blanched and

broken up) or a vanilla bean split and cut to

pieces, and boiled in a little milk and strained. Or,

it may be mixed with three ounces of chocolate,

(Baker's prepared cocoa is the best) scraped fine.

When the flavoring has had a boil with the sugar,

stir into it, gradually, the melted jelly, and transfer

it to white-ware moulds that have set in cold

water, and are still damp. Stir it well, and when

the blancmange is thickening, and becoming hardO * < / O

to stir, set the moulds on ice, or in pans of cold

water in the cellar, and cease stirring. When

quite congealed, dip the moulds in lukewarm

water, and turn out the blancmange on glass

dishes. You mav color almond or vanilla blanc-
\j

mange a fine pink, by putting into the cream chips

of alkanet root tied in a small thin muslin bag, to

be removed as soon as the cream is highly colored.

Or, it may be made green by the infusion of spi-

nach juice, obtained by pounding in a marble mor-

tar, and then boiling and straining.

Gelatine is now frequently used for blancmange
and jelly, instead of calves' feet or isinglass. It

has no advantage but that of being more speedily

prepared than calves' feet, which must be boiled

the day before. Four cakes of gelatine are equal
to four calves' feet. Before using, they must be

soaked for an hour or more in a pan of cold

water, then boiled with the other ingredients.
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Some persons think they perceive an unpleasant
taste in gelatine; perhaps they have heard of what

it is made.

When calves' feet cannot be obtained, pigs' feet

will do very well, if nobody knows it. Four feet,

of calves are equal to eight of pigs. They are very

glutinous, and have no perceptible taste.

FINEST BLANCMANGE.Break up a half

pound of the best double-refined loaf sugar. On
some of the pieces rub off the yellow rind of two

large lemons, having rolled them under your hand

to increase the juice. Then powder all the sugar,

and mix with it, gradually, the juice of the le-

mons, a pint of rich cream, and a large half pint

(not less) of sherry or madeira. Stir the mixture

very hard till all the articles are thoroughly amal-

gamated. Then stir in, gradually, a second pint

of cream. Put into a small sauce-pan an ounce

of the best Russia isinglass, with one Jill (or two

common-sized wineglasses) of cold water. Boil

it till the isinglass is completely dissolved, stir-

ring it several times down to the bottom. When
the melted isinglass has become lukewarm, stir it

gradually into the mixture^ and then give the

whole a hard stirring. Have ready some white-

ware moulds that have just been dipped and

rinsed in cold water. Fill them with the mixture,

set them on ice, and in two or three hours the

blancmange will be congealed. When it is per-

fectly firm, dip the moulds for a minute in luke-
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warm water, and turn out the blancmange on' O

glass dishes. This, if accurately made, is the

finest of blancmange. For company, you must

have double, or treble, or four times the quantity
of ingredients ;

each article in due proportion.

FAKINA. Farina is a very fine and delicate

preparation, made from the inner part of the grain
of new wheat. It is exceedingly nutritious, and

excellent either for invalids or for persons in,

health. It is now much in use, and is to be had,

in packages of a pound or half a pound, of the

best grocers and druggists, and is highly recom-

mended by physicians for gruel and panade. It

also makes an excellent pudding, either boiled or

baked, prepared in the same manner as any flour

pudding. For boiling farina, nothing is so good
as a bain-marie or double kettle.

For Farina Blancmange. From a quart of rich

milk take out a half pint. Put the half pint into

a small sauce-pan, and add to it a handful of bit-

ter almonds broken up ;
or a bunch of fresh peach

leaves, or a vanilla bean split, cut up, and tied in

a thin muslin bag. When this milk has boiled

till very highly flavored, strain it into the pint and

a half, and set it over the fire in a porcelain kettle

or a l>ain-marie. When the milk has come to a

boil, sprinkle in, gradually, a large half pint or

more (or four large heaping table-spoonfuls) of

farina, stirring it well also sprinkling in and

stirring, as if making thick mush. Let it boil
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slowly a quarter of an hour after the farina is all

in. When done, remove it from the fire, and stir

in two large table-spoonfuls of sugar, and a wine-

glass of rose- water, or one of white wine. Trans-

fer it to a blancmange mould, (previously wet with

cold water,) set it on ice, and turn it out when

ready for dinner. Eat it with sauce of wine,

sugar, and nutmeg.

FINE MARROW PUDDING. Mince very
small a quarter of a pound of nice beef marrow,
and grate or crumble half a pound of almond

sponge cake. Cut in half, a quarter of a pound
of sultana or seedless raisins, chop two peels of

candied citron
?
mix them with the raisins, and

dredge both thickly with flour. Add a large

heaped table-spoonful of loaf sugar, a small nut-

meg grated, and a wineglass of mixed wine and

brandy. Mix all these ingredients well, put them

into a deep dish, lay a border of puff-paste all

round the rim, and fill the dish up to the top with

a nice custard made in the proportion of four

eggs to a pint of well-sweetened milk, flavored

with either bitter almonds, rose-water, peach-

water, or vanilla. Bake this pudding half an hour.

When cool, sift sugar over it.

OMELETTE SOUFFLfi. Break six eggs, se

parating the yolks and whites. Give them a

slight stir, and strain the whites into one pan and
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the yolks into another. Add to the yolks three

large table-spoonfuls of powdered loaf sugar,

a heaped tea-spoonful of arrow-root flour, and

twelve drops of strong orange-flower water, and

beat it till very thick ai>d smooth. Then beat

the whites to a stiff froth, beginning slowly at

first, but gradually beating faster. Then add the

beaten yolk very gently to the whites. Have

ready a silver or plated dish well-buttered. Use

tin for want of better, but it will not look well,

as the omelette has to be served up in the dish it

was baked in. Place the dish with the mixture

in a hot oven, and watch it while baking. When
it has well risen, and seems very light, take it

out of the oven for a moment
;
run a knife round

it, sift some sugar over it, set it again in the oven,

and when raised to its utmost take it out again,

and serve it up as hot as possible, with a spoon on

the plate beside it. When once broken, it will sink

immediately. It is usual to send round the ome-

lette souffle at the very last of the pastry course
;

the cook not beginning to make it till the dinner

has commenced. If not light when baked, give
it up, and do not send it to table at all. It is

safest for an inexperienced housewife to engage a

French cook to come to the house with his own

ingredients and utensils, and make and bake the

omelette souffle while there. Still though very

fashionable, it is less delicious than many other

desserts.



CREAM CAKES.

SUNDERLANDS. Warm a quart of rich

milk, and cut up in it half a pound of the best

fresh butter to soften in the milk, but not to oil.

Beat eight eggs till very light and thick, and

then stir them gradually into the pan of milk

and butter, in turn with eight large table-spoon-

fuls of sifted flour. Beat all very hard together,

and then transfer the batter to white tea-cups,

slightly buttered, not filling them quite full. Set

them immediately into a brisk oven, and bake

them about twenty minutes, or till they are

slightly browned, and have puffed up very light.

As soon as they are cool enough to handle with-

out burning your fingers, turn them out of the

cups on a dish, cut a slit in the top of each, and,

taking a tea-spoon, fill them quite full of any sort

of jelly or marmalade
;

or if more convenient,

with ripe strawberries or raspberries, sweetened

with powdered sugar, and mashed smoothly.

"When filled with fruit, close the slit neatly with

your fingers; and on the top of each lay a large

strawberry or raspberry, having first dredged the

sunderland with sugar.

Cream Cakes Are made in the above manner,

but baked in patty-pans. When baked take them

out, cut a slit in the side of each; and having

prepared an ample quantity of rich boiled cus-

tard, made with yolk of egg, and highly flavored

(after it has lotted,} with lemon, orange, vanilla,

rose-water or peach-water, fill the cakes full of

the custard, closing the opening well by pinching
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it together. Sift powdered sugar over them, and

send them to table on a large china dish.

CREAM TART. Make a fine puff-paste of

equal quantities of fresh butter and sifted flour
;

mixing into the pan of flour a heaped table-

spoonful of powdered sugar, and wetting it with

a beaten egg. Rub one quarter of the butter into

the pan of flour. Divide the remainder of butter

into six, and roll it into the flour at six turns till

it is all in. Have, ready grated, the yellow rind and

the juice of a large lemon or orange mixed with a

quarter of a pound of powdered loaf sugar ;
or a

flavoring of a split-up vanilla bean; or a dozen

bitter almonds broken up, and boiled in a very
little milk. Mix the flavoring with a pint of rich

cream, and the well-beaten whites of three eggs.

Take small deep pans, line them all through with

the paste rolled out very thin, and cut square.

Fill them with the cream, and turn the square

pieces of paste a little over it at the top, so as to

form corners. Bake the tarts in a brisk oven,

and when cold, grate nutmeg over the surface.

Are these the cream tarts of the Arabian Nights ?

ORANGE COCOA-NUT. Break up a fine

ripe cocoa-nut, and- after peeling off the brown

skin, lay the pieces in cold water for a while.

Then wipe them dry with a clean towel, and grate
them into a deep dish. Mix in, plenty of pow-
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dered white sugar. Take some fine large oranges,

very ripe and juicy. Peel off all the rind, and

slice the oranges rather thick. Cover the bottom

of a large glass bowl with sliced orange, (the first

layer being double, where the bowl is small) and

strew among the slices sufficient sugar. Then

put in a thick layer of the grated cocoa-nut, next

another layer of orange again a layer of co-

coa-nut, and so on, alternately, till the bowl is

filled, finishing with cocoa-nut heaped high. This

is a handsome and delicious article for a supper-

table, and a nice impromptu addition to the des-

sert at a dinner; and soon prepared, as it requires

no cooking. "When the fruit is in season, a des-

sert for a small company may consist entirely of

orange cocoa-nut, raspberry charlotte, and cream

strawberries.

Never send oranges whole to table. To ladies

they are unmanageable in company.
Creamed Straiulerries. Take fine large ripe

strawberries. Hull or stem them, and set them

on ice till just before they are wanted. Divide

them into saucerfulls. If you have glass saucers,

they will make a better show than china. Put

some powdered white sugar in the bottom of each

saucer. Fill them with strawberries, and then

strew on a liberal allowance of sugar, for Ameri-

can strawberries (however fine in appearance) are

seldom sweet. Have ready sufficient whipped

cream, that has been frothed with rods or with a

tin cream-churn. Pile high a portion of the

whipt cream on each saucer of strawberries.
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Strawberries are sometimes eaten with wine and

sugar, when cream is not convenient. With milk

they curdle, and are unwholesome besides tast-

ing poorly.

Creamed Pine-apple. Cut into four pieces two

large ripe pine-apples. Stand them up succes-

sively in a deep dish, and grate them from the

riad. When all is grated, transfer it to a large

glass bowl, and make it very sweet by mixing in

powdered white loaf sugar. Whip to a stiff froth

a sufficiency of rich cream, adding to it some sugar,

and heap it high upon the grated pine-apple.

Peaches and Cream. Take fine juicy freestone

peaches. Pare them, and cut them in slices. Put

them, with their juice, into a large bowl, and

make them very sweet with powdered loaf sugar.

Set them on ice, and let them remain in the juice

till wanted. Then send them to table with fresh

sugar sifted over the top. Set near them pitchers

of plain cream, not frothed.

If you cannot obtain cream, it is better to be

satisfied with sugar alone, than to substitute milk,

with peaches, or any other fruit.

LEMON TAFFY. Put into a porcelain-lined

preserving kettle three pounds of the best loaf

sugar, and pour on it a pint and a half of very
clear water. When it has entirely dissolved, set

it over the fire, and add a table spoonful of fine

cider vinegar to assist in clearing it as it boils.

Boil and skim it well, and when no more scum rises
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add the juice (frf four large lemons or oranges.

Let it boil till ilt will boil no longer, stirring it

well. When doiae transfer it to square tin pans,

that have been made very clean and bright, and

that are slightly greased with sweet oil. Set the

taffy away to cool, first marking it with a knife,

while soft. Mark it in straight lines the broad

or crossway of the pans. If marked lengthways,
the pieces will be too long. When the taffy is

cold, cut it according to the lines, in regular slips,

like cocoa-nut candy. It is for a handsome sup-

per party. Serve it Up in glass dishes.

Orange taffy is irr.ade in the same manner.

These candies should be kept in tin boxes.

Cocoa-nut Candy Is made in the manner of

taffy, using finely grated cocoa-nut, instead of

lemon or orange.

CHARLOTTE RUSSE . Split, cut up, and

boil a large vanilla bean in half a pint of rich

milk, till it is highly flavored, and reduced to

one-half. Then strain out rthe vanilla through a

strainer so fine as to avoid all the seeds. Mix
the strained milk with half n pint of rich cream.

Beat five eggs till very smooth and thick. Strain

them, and add them gradually to the cream when
it is entirely cold, to make a rich custard. Set

this custard over the fire (stirring it all the time)
till it simmers

;
but take it off before it comes to

a boil, or it will curdle. Set i t on ice. Have

ready in another sauce-pan an ounce of the best
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Russia isinglass, boiled in half a pint of water,

till it is all dissolved into a thick jelly. When
both are cold, (but not hard) mix the custard and

the isinglass together, and add four table-spoon-
fuls of powdered loaf sugar. Then take a large

lump of loaf sugar, and rub off on it the yellow
rind of two large lemons. Scrape off the lemon-

grate with a tea-spoon, and add it to the mixture,

\vith the lump of sugar powdered and crushed

fine. Mix together the straiued juice of the lem-

ons, and two glasses of madoira
;
dissolve in them

the lemon-flavored sugar, and mix it Avith a pint

of rich cream that has been whipped with a whisk

to a strong froth. Add the whipped cream gra-

dually to the custard, stirring very hard at the

time, and also after the whole is mixed. Then set

it on ice.

Cover the bottom of a flat oval dish with a

slice of almond sponge; cake, cut to fit. Prepare
a sufficient number of oblong slices of the cake,

(all of the same size and shape) to go all round
;

with one extra slice, in case they should not quite

hold out. Dip every one in a plate of beaten

white of egg to make them adhere. Stand each

of them up on one end, round the large oval slice

that lies at the bottom. Make them follow each

other evenly and neatly, (every one lapping a

little way over it,?> predecessor) till you have a

handsome wall of slices, cemented all round by
the white of egg. Fill it quite full with the cus-

tard mixture. Cover the top with another oval

slice of cake, cemented with a little white of egg
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to the upper edge of the wall. Make a nice icing

in the usual way, of powdered sugar beaten into

frothed white of egg, and flavored with lemon,

orange, or rose. Spread this icing thickly and

smoothly over the cake that covers the top of the

charlotte, and ornament it with a handsome pat-

tern of sugar flowers. There is no charlotte russe

superior to this.

Another Charlotte Russe. Have a very nice cir-

cular lady cake. It should be iced all over, and

ornamented with sugar flowers. Take off the top

nicely, and without breaking or defacing, and

hollow out the inside, leaving the sides and

bottom standing. The cake taken from the in-

side may be cut in regular pieces and used at tea,

or for other purposes. Make a very fine boiled

custard, according to the preceding receipt. Fill

with it the empty cake, as if filling a mould.

Then put o:a the lid, set the whole on ice, and

when wanted serve it up on a glass or china dish.

A charlotte that requires no cooking may be

very easily made by hollowing a nice circular

almond sponge cake, and filling it with layers of

small preserves, and piling on the top whipped
cream finely flavored.

For the walls of a charlotte russe you may use

the oblong isponge cakes, called Naples biscuits,

or those denominated lady fingers, dipping them

first in bea'ten white of egg, standing them on

end, and arranging them so as to lap over each

other in forming the wall. Arrange some of them

handsomely to cover the top of the custard.
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ICE CKEAM. Pewter freezers for ice cream

are better than those of block tin
;
as in them the

freezing goes on more gradually and thoroughly,

and it does not melt so soon, besides being smoother

when done. The ice tub should be large enousrh
CJ O

to allow ample space all round (six inches, at

least,) the freezer as it stands in the centre, and

should have a plug at the bottom (beneath the

freezer) for letting out the water that drips from the

ice
;
that a large coarse woolen cloth should be

folded, and laid under it and around it. The ice

should be broken up into small bits, and mixed

with coarse salt, in the proportion of a pound of

salt to five pounds of ice. Fill the tub within

three inches of the top ; pounding emd pressing

down hard the mixed ice and salt. Have ready
all the ingredients. To every quart of real rich

cream mix in a pint of milk, (not more) and half

a pound of fine loaf sugar. The following are

the most usual flavorings, all the fruit being made

very sweet. Ripe strawberries or raspberries,

mashed through a sieve till all the juice is ex-

tracted; ripe juicy freestone peaches, pared, and

cut in half, the kernels being takea from the

stones, are pounded, and mashed with the fruit

through a cullender; all the juice that can be

mashed out of a sliced pine-apple, the grated yel-

low rind and the juice of lemons or oranges, al-

lowing two to each quart of cream, a:nd mixing
the juice with plenty of sugar before it is put to

the cream. A handful of shelled bittor almonds

blanched, broken, and boiled by themselves in
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half a pint of milk till all the almond flavor is

extracted, and then strain the bitter almond milk

into the cream. For vanilla flavor, split and cut

up a vanilla bean, boil it by itself in a halt pint

of milk, and when highly flavored, strain the va-

nilla milk into the cream. For chocolate ice-

cream, scrape down a quarter of a pound of Ba-

ker's prepared cocoa, and melt it in just water

enough to cover it
;
then sweeten and mix it gra-

dually into a quart of rich milk, (boiling at the

time) and then boil and stir it till strong and

smooth. Ice cream is spoiled by the addition of

eggs. Besides giving it a yellowish color, eggs
convert it into mere frozen custard, particularly

if instead of using real cream, it is made of milk

thickened with arrow-root or flour. For company
at least, ice cream should be made in the best and

most liberal manner, or else do not attempt it.

Mean ice cream is a very mean thing.

When all the ingredients are prepared and

mixed, put the whole into the freezer, and set it

in the ice tub; and having put on the lid tightly,

take the freezer by the handle and turn it about

very fast for five or six minutes. Then remove

the lid carefully, and scrape down the cream from

the sides with a spaddle or long-handled spoon.

Repeat this frequently while it is freezing, taking
care to keep the sides clear, stirring it well to the

bottom, and keeping the tub well filled with salt

and ice outside the freezer.

After the cream has been well frozen in the

freezer, transfer it to moulds, pressing it in hard,



512 MISS LESLIE'S NEW COOKERY BOOK.

so as to fill every part of the mould. Then set the

mould in a fresh tub of ice and salt, (using as

before the proportion of a pound of salt to five

pounds of ice) and let it remain undisturbed in

the mould for an hour, not turning it out till it is

time to serve it up to the company. Then wrap
a cloth, dipped in warm water, round the outside

of the moulds, open them, and turn out the frozen

cream on glass or china dishes, and serve it up

immediately.

Unless ice cream is very highly flavored at the

beginning, its taste will be much weakened in the

process of freezing.

The most usual form of ice cream moulds are

pyramids, dolphins, doves, and baskets of fruit.

We have seen ice cream in the shape of a curly

lap-dog, and very well represented.

If you eat what is called strawberry ice cream

looking of an exquisite rose-pink color, there is

no strawberry about it, either in tint or taste. It

is produced by alkanet or cochineal. Real straw-

berries do not color so beautifully ;
neither do

raspberries, or any other sort of red fruit. But

genuine fruit syrups may be employed for this

purpose, having at least the true taste. To make

strawberry cr raspberry syrup, prepare first what

is called simple syrup, by melting a pound of the

best dor/ole-refined loaf sugar in half a pint of

cold v
;ater; and when melted, boiling them to-

gether, and skimming it perfectly clean. Then

stir in as much fruit juice (mashed and strained,)
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as will give it a fine tinge, and let it have one more

boiling up.

Vanilla Syrup. Take six fine fresh vanilla

beans. Split, and cut them in pieces. Scrape the

seeds loose in the pods with your finger nail, and

bruise and mash the shells. All this will increase

the vanilla flavor. Put all you can get of the

vanilla into a small quart of what is called by the

druggist
" absolute alcohol." Cork the bottle

closely, and let the vanilla infuse in it a week.

Then strain it through a very fine strainer that

will not let out a single seed. Have ready
half a dozen pint bottles of simple syrup. Put

into every bottle of the simple syrup a portion

of the strained infusion of vanilla. Cork it tightly

and use it for vanilla flavoring in ice creams,

custards, blancmange, &c.

Orange or Lemon Syrups Are made by paring
off the yellow rind very thin (after the fruit has

been rolled under your hand on a table to increase

the juice,) then boiling the rind till the water

is highly flavored. Strain this water over the

best loaf sugar, allowing two pounds of sugar to

a pint of juice. The sugar being melted, mix it

with the juice.

WATEE ICES OE SHEEBET. Water ices

are made of the juice of fruits, very well sweet-

ened, mixed with a little water, and frozen in the

manner of ice cream, to which they are by many
persons preferred. They are all prepared nearly

32
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in the same manner, allowing a pint of juice to a

pint of water, and a quarter of a pound of sugar.

Mix it well, and then freeze it in the manner of

ice cream, and serve it up in glass bowls. For

lemon and orange sherbet, first roll the fruit on

a table under your hand
;
then take off a very

thin paring of the yellow rind, and boil it slowly
in a very little water, till all the flavor is ex-

tracted. Next, strain the flavored water into the

cold water you intend to mix with the juice, and

make it very sweet with loaf sugar. Squeeze the

juice into it through a tin strainer to avoid the

seeds. Stir the whole very hard, and transfer it

to a freezer. Orange water-ice is considered the

best, if well made. For pine-apple water-ice, pare,

core, and slice fine ripe apples very thin. Put

them into a dish with thick layers of powdered
loaf sugar ;

cover the dish, and let them lie seve-

ral hours in the sugar. Then press out all the

juice you can, from the pine-apple ;
mix it with a

little water, and freeze it. To two large pine-

apples allow a half pound of sugar, which has

been melted in a quart of boiling water. This

looks very well frozen in a mould shaped like a

pine- apple. Orange sherbet may be frozen in a

pine-apple mould. It can be made so rich with

orange juice as to perfume the whole table.

RoTn.au Punch Is made of strong lemonade or

orangeade, adding to every quart a pint of brandy
or rum. Then freeze it, and serve in saucers or

a large glass bowl. Put it into a porcelain kettle,

and boil and skim it till the scum ceases to rise.
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When cold, bottle it, seal the corks and keep it in

a cool place.

Syrup of strawberries, raspberries, currants

and blackberries, is made in a similar manner.

FLOATING ISLAND. For one common -

sized floating island have a round thick jelly

cake, lady cake, or almond sponge cake, that will

weigh a pound and a half, or two pounds. Slice

it downwards, almost to the bottom, but do not

take the slices apart. Stand up the cake in the

centre of a glass bowl or a deep dish. Have

ready a pint and a half of rich cream, make it

very sweet with sugar, and color it a fine green
with a tea-cupful of the juice of pounded spin-

ach, boiled five minutes by itself; strained, and

made very sweet. Or for coloring pink you may
use currant jelly, or the juice of preserved straw-

berries. Whip to a stiff froth another pint and

a half of sweetened cream, and flavor it with a

large glass of mixed wine and brandy. Pour

round the cake, as it stands in the dish or bowl,

the colored unfrothed cream, and pile the whipped
white cream all over the cake, highest on the top
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TINE CAKES.

PLUM CAKE. In making very fine plum
cake first prepare the fruit and spice, and sift the

flour (which must be the very best superfine,) into

a large flat dish, and dry it before the fire. Use

none but the very best fresh butter
;

if of inferior

quality, the butter will taste through every thing,

and spoil the cake. In fact, all the ingredients

should be excellent, and liberally allowed. Take

the best bloom or muscatel raisins, seeded and

cut in half. Pick and wash the currants or

plums through two waters, and dry them well.

Powder the spice, and let it infuse over night in

the wine and brandy. Cut the citron into slips,

mix it with the raisins and currants, and dredge
all the fruit very thickly, on both sides, with

flour. This will prevent its sinking or clodding
in the cake, while baking. Eggs should always
be beaten till the frothing is over, and till they

become thick and smooth, as thick as a good
boiled custard, and quite smooth on the surface,

If you can obtain hickory-rods as egg-beaters,

there is nothing so good ;
but if you cannot get

them, use the common egg-beaters, of thin fine

wire. For stirring butter and sugar you should

have a spaddle, which resembles a short mush-

stick flattened at one end. Stir the butter and

sugar in a deep earthen pan, and continue till it

is light, thick, and creamy. Beat eggs always in

a broad shallow earthen pan, and with a short
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quick stroke, keeping your right elbc <v close

to your side, and moving only your wrist. In

this way you may beat for an hour without

fatigue. But to stir butter and sugar is the

hardest part of cake making. Have this done

by a man servant. His strength will accom-

plish it in a short time also, let him give the

final stirring to the cake. If the ingredients are

prepared as far as practicable on the preceding

day, the cake may be in the oven by ten or eleven

o'clock in the forenoon.

For a large plum cake allow one pound, (or a

quart) of sifted flour; one pound of fresh butter

cut up in a pound of powdered loaf sugar, in a

deep pan; twelve eggs; two pounds of bloom rai-

sins; two pounds of Zante currants; half a pound
of citron, either cut into slips or chopped small

;
a

table-spoonful of powdered mace and cinnamon,

mixed
;
two grated nutmegs ;

a large wine-glass

of madeira (or more), a wine-glass of French

brandy, mixed together, and the spice steeped

in it.

First stir the butter and sugar to a light cream,

and add to them the spice and liquor. Then beat

the eggs in a shallow pan till very thick and

smooth, breaking them one at a time into a saucer

to ascertain if there is a bad one among them.

One stale egg will spoil the whole cake. When
the eggs are very light, stir them gradually into

the large pan of butter and sugar in turn with

the flour, that being the mixing pan. Lastly,

add the fruit and citron, a little at a time of each,
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and give the whole a hard stirring. If the fruit

is well floured it will not sink, but it will be seen

evenly dispersed all over the cake when baked.

Take a large straight-sided block tin pan, grease

it inside with the same butter used for the cake,

and put the mixture carefully into it. Set it im-

mediately into a well-heated oven, and keep up a

steady heat while it is baking. When nearly done,

the cake will shrink a little from the sides of the

pan ;
and on probing it to the bottom with a sprig

from a corn broorn, or a splinter-skewer, the

probe will come out clean. Otherwise, keep the

cake in the oven a little longer. If it cracks on

the top, it is a proof of its being very light.

When quite done, take it out. It will become

hard if left to grow cold with the oven. Set it to

cool on an inverted sieve.

ICINGr. Allow to the white of each egg a

quarter of a pound of the best loaf sugar, finely

powdered ;
but if you find the mixture too thin,

you must add still more sugar. Put the white

of egg into a shallow pan, and beat it with small

rods or a large silver fork, till it becomes a stiff

froth, and stands alone without falling. Then beat

in the powdered sugar, a tea-spoonful at a time.

As you proceed, flavor it with lemon juice. This

will render the icing whiter and smoother, also

improving the taste. You may ice the cake as

soon as it becomes lukewarm, without waiting till

it is quite cold. Dredge it lightly with flour to
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absorb the grease from the outside
;

then wipe
off the flour. With a broad knife put some icing

on the middle of the cake, and then spread it

down, thickly and evenly, all over the top and

sides, smoothing it with another knife dipped in

cold water. When this is quite dry, spread on a

second coat of icing rather thinner than the first,

and flavored with rose. Set it a few minutes in

the oven to harden the icing, leaving the oven-

door open ;
or place it beneath the stove. When

the icing is quite dry, you may ornament it with

su^ar borders and flowers
; havinsr readv, for that

^^ / (j t/ /

purpose, some additional icing. By means of a

syringe, (made for the purpose, and to be ob-

tained at the best furnishing stores) you can deco-

rate the surface of the cake very handsomely ;
but

it requires taste, skill, and practice. You may
first cover the cake with pink, brown, green, or

other colored icing, and then take white icing to

decorate it, forming the pattern by moving your
hand skilfully and steadily over it, and pressing
it out of the syringe as you go. An easier way
is to ornament the cake (when the top-icing is

nearly dry, but not quite,) with large strawberries

or raspberries, or purple grapes placed very near

each other, and arranged in circles or patterns. Be
careful not to mash the berries.

Warm Icing. This is made in the usual pro-

portion of the whites of four eggs, beaten to stiff

froth, and a pound of finely powdered loaf sugar
afterwards added to it, gradually. Then boil the

egg and sugar in a porcelain kettle, and skim it
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till the 8Cnm ceases to rise. Take it off the fire,

and stir into it sufficient orange juice, lernon

juice, or ro:-;e-water, to flavor it highly. Flour

your cake wine off the flour, put on the icing

with a broad knife, and then smooth it with an-

other knife dipped in cold water. For this icing

the ca .ouM be warm from the oven
%
and dried

slowly and gradually afterward . Warm icing is

much liked. It is very light; rises thick and

high in cooling, and lias a fine gloss. Try it. The

mixture called by the French a in';rw/jv.e, and used

for macaroons, ]:i-::-:e.s,
and other nice articles, is

made in the same mariner as icing for cakes, al-

lowing a quarter of a pound of powdered loaf

sugar to every beaten white of egg.

...,S / ff^ t f f ,,,..

POUND CAKE. One of Mrs. Goodfellow's

maxims was,
"
up- weight of flour, and down-

weight of every thing else" and she was right,

as the excellence of her cakes sufficiently proved,

'luring the thirty years that she taught her art

in Philadelphia, with unexampled success. There-

fore, allow for a pound cake a rather small pound
of sifted flour; a large pound of the best fresh

butter, a large pound of powdered loaf sugar, ten

egg-:, or eleven if they are small
;
a large glass of

mixed wine arid brandy; a glass of rose-water;

a grated nutmeg, and a heaped tea-spoonful of

mixed spice, powdered mace, and cinnamon. Put

the sugar into a
d<:'-jt earthen pan, and cut up the

butter among it. In cold weather place it near
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the fire a few minutes, till the butter softens.

Next, stir it very hard with a spaddle till the

mixture becomes very light. Next, stir in, gra-

dually, the spice, liquor, &c. Then beat the eggs
in a shallow pan with rods or a whisk, till light,

thick, and smooth. Add them gradually to the

beaten batter and sugar, in turn with the flour
;

and give the whole a hard stirring at the last.

Have the oven ready with a moderate heat. Trans-

fer the mixture to a thick straight-sided tin pan
well greased with the best fresh butter, and smooth

the butter on the surface. Set it immediately
into the oven, and bake it with a steady heat two

hours and a half, or more. Probe it to the bot-

tom with a twig from a corn broom. When it

shrinks a little from the pan it is done. When
taken out, set it to cool on an inverted sieve.

When you ice it, flavor the icing with lemon or

rose.

It should be eaten fresh, as it soon becomes

very dry.

Pound cake is not so much in use as formerly,

particularly for weddings and large parties ; lady
cake and plum cake being now substituted. A
pound cake may be much improved by the addi-

tion of a pound of citron, sliced, chopped well,

dredged with flour to prevent its sinking, and

stirred gradually into the batter, in turn with the

sifted flour and beaten egg.
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QUEEN" CAKE Is made in the same man-

ner as pound cake, only with a less proportion

of flour, (fourteen ounces, or two ounces less than

a pound) as it must be baked in little tins; and

small cakes require less flour than large ones.

Also, (besides a somewhat larger allowance of spice,

liquor, &c.) add the juice and grated yellow rind

of a lemon or two, and half a pound of sultana

or seedless raisins, cut in half and dredged with

flour. Butter your small cake tins, and fill to the

edge with the batter. They will not run over the

edge if well made, and baked with a proper fire,

but they will rise high and fine in the centre.

Ice them when beginning to cool, flavoring the

icing with lemon or rose. Queen cakes made

exactly as above are superlative.

ORANGE CAKES. Make a mixture precisely

as for queen cake, only omit the wine, brandy,
and rose-water, and substitute the grated yellow
rind and the juice of four large ripe oranges,

stirred into the batter in turn with the egg and

flour. Flavor the icing with orange juice.

LEMON CAKES Are also made as above,

substituting for the oranges the grated rind and

juice of three lemons. To give a full taste, less

lemon is required than orange.
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SPONGE CAKE. Many persons suppose that

sponge cake must be very easy to make, because

there is no butter in it. On the contrary, the

want of butter renders it difficult to get light.

A really good sponge cake is a very different thing
from those numerous tough leathery compositions
that go by that name, and being flavored with

nothing, are not worthy of eating as cake, and are

neither palatable nor wholesome as diet, unless too

fresh to have grown dry and hard. The best

sponge cake we know of is made as follows, and

even that should be eaten the day it is baked.

Sift half a pound of flour, (arrow-root is still bet-

ter,) in a shallow pan ;
beat twelve eggs till very

thick, light, and smooth. You need not separate

the yolks and whites, if you know the true way
of adding the flour. Beat a pound of powdered
loaf sugar, gradually, (a little at a time) into the

beaten eggs, and add the juice and grated yellow
rinds of two large lemons or oranges. Lastly
stir in the flour or arrow root. It is all important
that this should be done slowly and lightly, and

without stirring down to the bottom of the pan.
Hold the egg-beater perpendicularly or quite up-

right in one hand, and move it round on the sur-

face of the beaten egg, while with the other hand

you lightly and gradually sprinkle in the flour

till all is in. If stirred in hard and fast it will

render the cake porous and tough, and dry and

hard when cold. Have ready either a large tar-

ban mould, or some small oblong or square
tins. Butter them nicely, transfer to them the
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cake mixture, grate powdered sugar profusely

over the surface to give it a gloss like a very thin,

crust, and set it immediately into a brisk oven.

The small oblong cakes are called Naples biscuits,

and require no icing. A large turban cake may
be iced plain, without ornament.

A very light sponge cake, when sliced, will cut

down rough and coarse grained, and it is desirable

to have it so.

Lady Fingers Are mixed in the same manner,

and of the same ingredients as the foregoing re-

ceipt for the best sponge cake. When the mix-

ture is finished, form the cakes by shaping the

batter with a tea-spoon, upon sheets of soft white

paper slightly damped, forming them like double

ovals joined in the centre. Sift powdered sugar

over them, and bake them in a quick oven till

slightly browned. When cool, take them off the

papers. They are sometimes iced.

ALMOND SPONGE CAKE. The addition of

almonds makes this cake very superior to the usual

sponge cake. Sift half a pound of fine flour or

arrow root. Blanch in scalding water two ounces

of shelled sweet almonds, and two ounces of bitter

ones, renewing the hot water when expedient.

When the skins are all off, wash the almonds in

cold water, (mixing the sweet and bitter) and wipe

them dry. Pound them to a fine smooth paste, (one

at a time,) in a very clean marble mortar, adding, as

you proceed, plenty of rose-water to prevent their

oiling. Then set them in a cool place. Beat twelve
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eggs till very smooth and thick, and then beat

into them, gradually, a pound of powdered
loaf sugar, in turn with the pounded almonds.

Lastly, add the flour, stirring it round slowly and

lightly on the surface of the mixture, as in com-

mon sponge cake. Have ready a deep square pan.

Butter it nicely. Put the mixture carefully -into

it, set it into the oven, and bake it till thoroughly
done and risen very high. When cool, cover it with

plain white icing, flavored with rose-water. With

sweet almonds, always use a small portion of bit-

ter ones. Without them, sweet almonds have little

or no taste, though they add to the richness of

the cake.

SPANISH BUNS. In a shallow pan put a

half pint of rich unskimmed milk, and cut up in

it a half pound of the best fresh butter. Set it

on the stove, or near the fire, to warm and soften,

but do not let it melt or oil. When soft, stir it

all through the milk with a broad knife, and then

set it away to cool. Sift into a broad pan half a

pound of the finest flour, and an additional

quarter of a pound put on a plate by itself. Beat

four eggs in a shallow pan till very thick and

smooth, and mix them at once into the butter

and sugar, adding the half pound of flour. Stir

in a powdered nutmeg, and two wine-glasses of

strong yeast, fresh from the brewer's, first remov-

ing the thin liquid or beer from the top. Stir

the mixture very hard with a knife, and then add,
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gradually, half a pound of powdered white sugar.

The buns will become heavy if the sugar is

thrown in all at once. It is important that it

should be added a little at a time. Then sprinkle

in, by degrees, the extra quarter of a pound of

sifted flour, and lastly add a wine-glass of strong

rose-water. When all has been well stirred, but-

ter (with fine fresh butter,) an oblong iron or

block-tin pan, and carefully put the bun mixture

into it. Cover it with a clean cloth, and set it

near the fire to rise. It may require five hours
;

therefore buns wanted for tea should be made in.

the forenoon. When the batter has risen very

high, and is covered with bubbles, put the pan

immediately into a moderate but steady oven,

and bake it. When cool, cut the buns into squares,

and ice each one separately, if for company ;
the

icing being flavored with lemon or orange juice.

Otherwise, you may simply sift sugar over them.

These buns were first introduced by Mrs. Good-

fellow
;
and in her school were always excellently

made, nothing being spared that was good, and

the use of soda and other alkalis being unknown

in the establishment hartshorn in cakes would

have horrified her.

LADY CAKE. This cake must be flavored

highly with bitter almonds
;
without them, sweet

almonds have little or no taste, and are useless in

lady cake. Blanch, in scalding water, three small

ounces of shelled bitter almonds, and then lay
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them in a bowl of very cold water. Afterwards

wipe them dry, and pound them (one at a time,)

to a smooth paste in a clean marble mortar
;
ad-

ding, as you proceed, a wine-glass of rose-watei

to improve the flavor, and prevent their oiling,

and becoming heavy and dark. When done, set

them away in a cool place, on a saucer. Almonds
are always lighter and better when blanched and

pounded the day before. Cut up three quarters
of a pound of the best fresh butter in a pound of

powdered loaf sugar. Mix it in a deep earthen

pan, and stir and beat it with a spaddle till it be-

comes very light and creamy. Then, gradually,

stir in the pounded almonds. Take the whites

only of seventeen or eighteen fresh eggs, and

beat them in a shallow pan to a stiff froth, till

they stand alone. Then stir the beaten white of

egg, gradually, into the pan of creamed butter

and sugar, in turn with three small quarters of a

pound (or a pint and a half,) of sifted flour of the

very best quality. Stir the whole very hard at

the last, and transfer it to a straight-sided tin

pan, well greased with excellent fresh butter.

Set the pan immediately into an oven, and bake

it with a moderate but steady heat. When it has

been baking rather more than two hours, probe
it by sticking down to the bottom a twig from a

corn broom, or a very narrow knife. If it comes

out clean the cake is done; if clammy or daubed,

keep it longer in the oven. A cake when quite

done generally shrinks a little. When you take

it out, set it to cool on an. inverted sieve. Ice a



528 MISS LESLIE'S NEW COOKERY BOOK.

lady cake entirely with, white, and ornament it

with white flowers. It is now much in use at

weddings, and if well made, and quite fresh, there

is no cake better liked.

CINNAMON CAKE Cut up half a pound
of fine fresh butter, and warm it till soft in half

a pint of rich milk. Sift a pound of fine flour

into a broad pan ;
make a hole in the centre,

and pour into it the milk and butter, having

stirred them well together. Then, gradually, add

a large quarter of a pound of powdered sugar,

and a heaped tea-spoonful of powdered cinnamon.

Beat three eggs very smooth and thick, and stir

them in, also a wine-glass and a half of strong

fresh brewer's yeast, or two glasses of fresh

baker's yeast. Then mix, (having sprinkled some

over the top,) all the flour into the hole in the

centre, so as to make a soft dough. When all is

well mixed cover it, and set it to rise in a round

straight-sided tin pan. Place it near the fire,

and when quite light and cracked all over the

surface, flour your pasteboard well, place the loaf

upon it, and having prepared in a pint bowl a

stiff mixture of ground cinnamon, fresh butter,

and brown sugar, beaten together so as to stand

alone, make numerous deep cuts or incisions all

over the surface on the sides and top of the

cake; fill them with the cinnamon mixture, and

pinch each together so as to keep the seasoning

from coming out. Glaze it all over with beaten
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white of egg a little sweetened. Then return the

loaf to the pan, and bake it in a moderate oven

till thoroughly clone. When cool, cut it down in

slices like a pound cake.

This dough may be divided into small round

cakes, the size of a muffin, and baked on tin or

iron sheets, sifting sugar over them when cool.

It must have a high flavor of cinnamon.

WEST INDIA COCOA-NUT CAKE. Cut

up and peel some pieces of very ripe cocoa-nut.

Lay them for a while in cold water. Then take

them out and wipe them dry, and grate very fine

as much as will weigh half a pound. Beat eight

eggs till very light, thick, and smooth. Have

ready half a pound of powdered loaf sugar, and stir

it into the pan of beaten egg, alternately with the

grated cocoa-nut
; adding a handful of sifted flour,

a powdered nutmeg, and a large glass of madeira

or sherry, stirring the whole very hard. Butter

an oblong tin pan. Put in the mixture, set it

immediately into a quick oven, and bake it well.

Set it to cool on an inverted sieve
;
cut it into

squares, and ice each square, flavoring the icing

with rose.

You may bake it in a large loaf; adding dou-

ble portions of all the ingredients, and ornament-

ing the icing handsomely.
Sweet Potato Cake Is made like the above co-

coa-nut cake. The sweet potatos must be pared
and grated raw, till you have as much as weighs

33
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half a pound. Then proceed as above, and with

the same ingredients and proportions. You may
boil and mash the sweet potatos ;

but be sure, af-

terwards, to pass them through a coarse sieve, or

they may chance to clod and become heavy. If

well made, and well flavored, this cake is very
nice.

GOLDEN CAKE. The best time for making
this cake is when ripe oranges are plenty. For

one cake select four large deep-colored oranges,

and roll each one under your hand upon a table

to soften them, and increase the juice. Weigh a

pound of the best loaf sugar. On some of the

largest pieces rub off the yellow or outer rind of

the oranges, omitting the white entirely. The
white or inner rind of oranges or lemons should

never be used for any thing. Cut the oranges,

and squeeze their juice through a strainer into a

large saucer or a small deep plate. Powder all

the sugar, including that which has the orange
zest upon it, and put it into a deep earthen pan,

with a pound of the best fresh butter cut up

among it. With a wooden spaddle stir the butter

and sugar together, till very light and creamy.
In a shallow pan beat twelve eggs, omitting the

whites of three. Sift into a dish a small quart of

the best and finest flour, and stir it gradually into

the pan of butter and sugar and orange, in turr

with the beaten eo-or, a little at a time of eachCO 7

Stir the whole very hard; and when done, imme-

diately transfer the batter to square tin pans,
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greased with the same fresh butter that was used

for the cake. Many a fine cake has been spoiled,

at last, by the poor economy of greasing the pans
with salt butter. Fill the pans to the top. If the

cake has been well made, and well beaten, there

is no danger of the batter running over the edges.

Put it, immediately, into a quick oven and bake

it well, not allowing the heat to be lessened till

the cake is quite done. When cool, cut it into

squares. If you ice it, flavor the .icing with

orange juice.

Do not attempt to make this cake with yolk
of egg only, by way of improving the yellow co-

lor. Without any whites, it will assuredly be

tough and heavy. Cakes may be made light

with white of egg only, but never with yellow of

egg only.

If you use soda, saleratus, hartshorn, or any
of the alkalis, they will entirely destroy the

orange flavor, and communicate a bad taste of

their own

SILVER CAKE. Scald in a bowl of boiling

water two ounces of shelled bitter almonds. As

you peel off the skins throw each almond into a

bowl of ice-cold water. When all are blanched,

take them out, and wipe them dry on a clean nap-

kin. Put them, one at a time, into a very clean

marble mortar, and pound each one separately to

a smooth paste, adding, as you pound them, a

few drops of strong rose-water, till you have

used up a large wine-glass full. As you remove
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the pounded almonds from the water, lay them

lightly and loosely on a plate. When all are done,

put them into a very cool place. In a deep
earthen pan cut up a pound of fresh butter into

a pound of powdered sugar, and with a wooden

spaddle stir the butter and sugar together till

perfectly light. Into another pan sift three quar-

ters of a pound of fine flour, and in a broad shal-

low pan beat with small rods the whites only
of eighteen eggs till they are stiff enough to stand

alone. Then, gradually, and alternately, stir into

the pan of beaten butter and sugar the flour, the

beaten white of eggs, and the pounded almonds.

Give the whole a hard stirring at the last. Trans-
*~j

fer it to square tin pans greased with the same

butter, and bake it well. When cool, cut it into

square cakes, and send it to table on china plates,

piled alternately with pieces of golden cake,

handsomely arranged. If you ice silver cake,

flavor the icing with strong rose-water.o o
These cakes, (gold or silver) if made as above,

will be found delicious. The yolk of egg left from

the silver cake may be used for soft custards.

But yolk of egg alone, will not raise a cake;

though white of egg will.

APEES. Cut up a pound of fresh butter into

two pounds of sifted flour, and rubbing the but-

ter very fine, and mixing in a pound of powdered
sugar, with a heaped tea-spoonful of mixed spice,

nutmeg, mace, and cinnamon, and, four tea-spoon-



MARMALADE MERINGUES. 533

fuls of carraway seeds. Moisten the whole with a

large glass of white wine; and barely sufficient

cold water to make a stiff dough. Mix it well

with a broad knife, and roll it out into a sheet

less than half an inch thick
;
then with the edge

of a tumbler, or a tin cake-cutter, divide it into

round small cakes. Bake them in oblong pans,

(tin or iron) slightly buttered; and do not place

them so closely as to touch. Bake them in a quick

oven, till they are of a pale brown. These cakes

are soon prepared, requiring neither eggs nor

yeast.
-****ysAA^^-^^-^^A^****

"

MAEMALADE MEEINGUES. Make a mix-

ture as for apees, omitting only the carraway
seeds. Eoll out the sheet of dough quite thin

;

cut it into round flat cakes with the edge of a

tumbler, and bake them a few minutes, till lightly

colored. Take them out of the oven and spread
them thickly with very nice marmalade, or with

ripe strawberries or raspberries, sweetened, and

mashed without cooking. Have ready a stiff me-

ringue of beaten white of egg and sugar. Pile

it high over the marmalade on each cake. Heap
it on with a spoon, so as quite to conceal the

marmalade, and do not smooth it on the top. It

should stand up uneven as the spoon left it. Set

it again in the oven for a minute or two, to har-

den it.

'
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JUMBLES. Mix together, all at once, in a

deep pan, a pound of butter cut up in a pound of

powdered sugar, a pound of sifted flour, and six

eggs, previously beaten very light in a pan by
themselves. Add a table-spoonful of powdered

spice, (mixed nutmeg, mace, and cinnamon) and

a glass of mixed wine and brandy ;
or else a glass

of rose water; or the juice and grated yellow rind

of a large lemon. Stir the whole very hard till

all the ingredients are thoroughly mixed, and be-

come a soft dough. Flour your hands and your

pasteboard, and lay the dough upon it. Take off

equal portions from the lump, and with your
hands form them into round rolls, and make them

into rings by joining together the two ends of

each. Place the jumbles (not so near as to touch,)

in tin pans slightly buttered, and bake them in a

very brisk oven little more than five or six min-

utes, or enough to color them a light brown. If

the oven is too cool, the jumbles will spread and

run into each other. When cold, sift sugar over

them. Jumbles may be made with yolks of eggs

only, if the whites are wanted for something else.

Cocoa-nut Jumbles Are made as above, only
with finely grated cocoa-nut instead of flour, and

with white of egg instead of yolk.

Cocoa-nut Puffs. Grate any quantity of cocoa-

nut. Mix it with powdered sugar and a little

beaten white of egg, and lay it in small heaps of

equal size. On the top of each place a ripe

strawberry, raspberry, or any small preserved
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fruit, flattening a slight hollow, to hold it with-

out its rolling off.

SCOTCH CAKE. Take a pound of fresh but-

ter, a pound of powdered white sugar, and two

pounds of sifted flour. Mix the sugar with the

flour, and rub the butter into it, crumbled fine.

Add a heaped table-spoonful of mixed nutmeg
and cinnamon. Put no water, but moisten it en-

tirely with butter. A small glass of brandy is

an improvement. Eoll it out into a large thick

sheet, and cut it into round cakes about the size

of saucers. Bake them on flat tins, slightly but-

tered. This cake is very crumbly but very good,

and of Scottish origin. It keeps well, and is

often sent from thence, packed in boxes.

JELLY CAKE. For baking jelly cake you
must have large flat tin pans rather larger than

a dinner plate. But a very clean soap-stone

griddle may be substituted, though more trouble-

some. Make a rich batter as for pound cake, and

bake it in single cakes, (in the manner of buck-

wheat, or thicker) taking care to grease the tin

or soap-stone with excellent fresh butter. Have

ready, enough of fruit jelly or marmalade, to

spread a thick layer all over each cake when it

cools. Pile one on another very evenly, till you
have four, five, or half a dozen

;
and ice the sur-

face of the whole. Cut it down in triangular
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pieces like a pie. Jelly cake is no longer made

of sponge cake, which is going out of use for all

purposes, as being too often dry, tough, and in-

sipid, and frequently not so good as plain bread.

ALMOND MACAKOONS. The day before

they are wanted, prepare three quarters of a

pound of shelled sweet almonds, and a quarter of

a pound of shelled bitter almonds
; by scalding,

blanching, and pounding them to a smooth paste

in a marble mortar, (one or two at a time) adding,

as you proceed, rose-water to prevent their oiling,

and becoming dark and heavy. Having beaten

to a stiff froth the whites of six eggs, and pre-

pared a pound of powdered loaf sugar, beat the

sugar into the egg a spoonful at a time. Then

mix in gradually the pounded almonds, and add

a grated nutmeg. Stir the whole very hard, and

form the mixture into small round balls. Then

flatten slightly the surface of each. Butter

slightly some shallow tin pans. Place the maca-

roons not so close as to be in clanger of touching ;

and glaze them lightly with a little beaten white

of egg. Put them into a brisk oven, and bake

them a light brown.

Ground-nut macaroon are made in the same

manner.

Chocolate Macaroons. Scrape down, very fine,

half a pound of Baker's prepared cocoa. Beat

to a stiff froth the white of four eggs, and beat

into the white of egg a pound of powdered loaf



KISSES. 537

sugar, in turn with the chocolate, adding a little

sifted flour if the mixture appears too thin.

Grease the bottom of some oblong tin pans, very

slightly, with sweet oil. Having formed the mix-

ture into small thick cakes, lay them (not close,)

in the pan, and bake them a few minutes. Sift

sugar over them while warm.

KISSES. Having beaten to a stiff froth, till

it stands alone, the whites of eight eggs, mix

with it, gradually, three quarters of a pound of

finely powdered loaf sugar, beating it in very

hard, a spoonful at a time, and as you proceed

flavoring it with extract of vanilla, rose, or lemon

juice. If the meringue is not thoroughly beaten

and very stiff, the kisses will lose their shape and

run in baking. Try one first, and if that runs,

beat a while longer before you bake the whole.

Pile portions of the meringue on sheets of letter

paper, placing each heap far apart. Smooth and

shape them with a broad knife dipped in cold

water. Make them about the size and form of

half eggs, with the flat part downwards. Arrange
them on a smooth hickory board, and set it in a

quick oven, (leaving the door open) and watch

them well. A few minutes will color them a

pale brown, and that is all they require. Then

take them out, and set them to cool. When cool,

slip a knife carefully under each, and remove

them from the paper. Then with your knife

hollow the meringue from the base of each kis*>
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and scrape upwards toward the top, being careful

not to break through the outside or crust. Fill up
this vacancy with any sort of stiff jelly. Then

clap two halves together, and unite them at the

base, by moistening the edges with a little of the

meringue that was left. Handle them very care-

fully throughout.

Large kisses, of twice or thrice the usual size,

are introduced at parties, filled with ice cream,

or flavored calf's foot jelly.

It is very customary now to finish a fine char-

lotte russe with a thick layer of this jelly at the

top.

LAFAYETTE GINGERBREAD. Cut up in

a deep pan half a pound of the best fresh butter,

with a half pound of excellent brown sugar; and

stir it to cream with .a spaddle. Add a pint of

"West India molasses, mixed with half a pint of

warm milk
;

four table-spoonfuls of ginger ;
a

heaped table-spoonful of mixed powdered cinna-

mon and powdered mace and nutmeg ;
and a glass

of brandy. Sift in a pound and a half of fine

flour. Beat six eggs till very light and thick,

and mix them, alternately, into the pan of butter,

sugar, molasses, &c. At the last, mix in the yel-

low rind (grated fine) of two large oranges and

the juice. Stir the whole very hard. Melt in

one cup a very small level tea-spoonful of soda,

and in another a small level salt-spoon of tartaric

acid. Dissolve them both in lukewarm water, and

see that both are quite melted. First stir the soda
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into the mixture, and then put in the tartaric

acid. On no account exceed the quantity of the

two alkalis, as if too much is used, they will de-

stroy entirely the flavoring, and communicate a

very disagreeable taste instead. Few cakes are

the better for any of the alkaline powders, and

many sorts are entirely spoiled by them. Even

in gingerbread they should be used very spar-

ingly, rather less than more of the prescribed

quantity. Having buttered, (with the same but-

ter) a large round or oblong pan, put in the mix-

ture, and bake it in a moderate oven till tho-

roughly done, keeping up a steady heat, but

watching that it does not burn. There is no gin-

gerbread superior to this, if well made. Instead

of lemon or orange, cut in half a pound of seed-

less raisins, dredge them well with flour, and stir

them, gradually, into the mixture.

This is also called Franklin gingerbread.

GINGEK NUTS. Cut a pound of the best

fresh butter into two pounds or two quarts of

sifted flour, and half a pound of fine brown sugar.

Add four heaped table-spoonfuls of ground gin-

ger; a heaped table-spoonful of powdered cinna-

mon, and the same quantity of mixed nutmeg and

mace. Mix all the ingredients thoroughly toge-

ther; adding, gradually, a large pint of West

India molasses, and toe grated yellow rind and

juice of a lemon or orange. Stir it very hard

with a spaddle. Flour your hands, break off
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pieces of the dough, and knead each piece a lit-

tle
;
then flatten them on the top. Make them

the size of a quarter dollar. Or, (flouring your

pasteboard) roll out the dough, and cut out the

ginger-nuts with the edge of a small wine-glass.

Bake them on buttered tins, having first glazed

them with a thin mixture of molasses and water.

The same dough may be baked in long straight

sticks, divided by lines deeply marked with a

knife.

There are many other gingerbreads ;
but any

of the soft sorts may be made with little varia-

tion from the foregoing directions for Lafayette

gingerbread ;
and of the hard sort of ginger-nut

preparation, the above is the basis of the rest.

If the receipts are liberally and exactly followed,

it will be found that to those two none are supe-

rior.

PIGEON" PIE. For this pie take six fine fat

tame pigeons, carefully cleaned and picked. Lay
them in cold water for an hour, changing the wa-

ter twice during that time. This is to remove

what is called "the taste of the nest." Have

ready the yolks of six hard-boiled eggs, seasoned

with powdered nutmeg. Place a bit of fresh

butter rolled in flour, in the inside of each pigeon,

with its liver cut up, and with a yolk of egg sea-

soned with powdered mace. Lay a nice tender

beef steak, or thin veal cutlet, in the bottom of a

large deep dish, that has been lined with puff-

paste. Butter the steak, and dredge it with flour
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There must be meat enough to cover well the

bottom of the pie dish. Lay the pigeons upon it,

with the breast downward, (their heads and feet

cut off, and their livers cut up, and put inside

with the stuffing.) Fill up the dish with water.

Eoll out and put on the lid of the pie, which you

may ornament with paste leaves or flowers, ac-

cording to your taste. For company, pigeon pies

are expected to look handsome. It is no longer

fashionable to have the feet of the pigeons stick-

ing out of the slit in the top of the paste.

Moorfowl, pheasants, partridges, or quails, may
be made into pies in the above manner. It is

usual, for partridge pies, to peel two fine sweet

oranges ;
and having divided them into quarters,

carefully remove the strings and seeds, and put
the oranges into the birds without any other stuf-

fing. Instead of beef steak or veal cutlet, lay a

thin slice of cold ham in the bottom of the pie-

dish.

This receipt, and the following, were accident-

ally omitted in their proper places.

CHICKEN PIE. Skin a pair of fine fowls,

and cut them up. Save out the necks, backs,

feet, livers, and gizzards, and the ends of the pi-

nions
;
and seasoning them with a little pepper

and salt add some trimmings or spare bits of

fresh beef or veal, and stew them in a small

sauce-pan with a little water, to make the gravy.
Let them stew till all to rags, and then strain off
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me liquid ;
and while hot, stir into it a beaten

egg and a bit of fresh butter, dredged with flour.

In the mean time make a nice puff-paste, and roll

it out rather thick; divide it in two circular

sheets. Line with one sheet the bottom and sides

of a deep pie dish, and put in the best pieces of

chicken. Lay among them four hard-boiled eggs,

sliced or quartered. Season well with powdered
mace or nutmeg. The gravy being strained, pour
that into the pie, and finish at the top with a layer

of butter divided into small pieces, and dredge
with flour. This is what the old English cookery
books mean when they say

" Close the pie with

a tear."

A chicken pie will be improved by the addition

of a dozen or more large fresh oysters, stewed.

If you add oysters, take off the lid or upper crust

as soon as the pie is baked, and put in the oysters

then; if put in at the beginning, they will bake

too long. Replace the lid nicely, and send the

pie to table hot.

The lid should have in the top a cross slit with

a nice paste flower in it. To make a paste flower

roll out a straight narrow slip of paste, about four

or five inches wide. Koll it up with your fingers

as if you were rolling up a ribbon. Then with a

sharp knife cut four clefts in the upper half, and

when baked, it will spread apart as like the leaves

of a flower.
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SWEETMEATS.

No sweetmeats can either look well or taste well

unless the fruit and the sugar are of the best qua-

lity. As in all other branches of cookery, it is false

economy to provide bad or low-priced ingredients.

It has of late years been difficult to obtain very

good sugar at any price, so much is adulterated

with flour or ground starch. In the common pow-
dered sugar the flour is so palpable that we are

surprised at its having any sale at all
;
and the

large quantity required to produce any percep-

tible sweetness renders it totally unfit for sweet-

meats, or indeed for any thing else. The best

brown sugar is better than this, having clarified

it with white of egg. To do this, allow to every

pound of sugar the beaten white of an egg, and a

half pint of clear cold water. Having poured
the water on the sugar, let it stand to melt before

it goes on the fire. Then add the white of egg
and put in on to boil. When it boils, carefully

take off the scum as it rises, and add when it is

boiling hard another jill or quarter pint of water

for each pound of sugar. Remove it from the fire

when the scum ceases to rise, and let it stand for

a quarter of an hour to settle. Strain, and bottle

it for use. The best brown sugar thus prepared
will make a good syrup; and good marmalade,
when white sugar of the best quality is not to be

obtained. But for the nicest sweetmeats use al-

ways, if you can, the best double-refined loaf.
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In warm weather there is nothing better for

a preserving fire than a portable charcoal furnace

placed out in the open air
;
as in a room with the

doors or windows shut the vapor of charcoal is

deadly, and never fails to produce suffocation.

Of whatever the fire is made, it should be clear

and steady without smoke or blaze. Never use

copper or bell-metal for either preserving or pick-

ling. For all such purposes employ only iron,

lined with what is called porcelain or enamel,

but is in reality a thick strong white earthen, first

made at Delft, in Holland. This lining will crack

if the kettle is placed over a blaze, which it

should never be. All sweetmeats should be boiled

with the lid off. If covered, the steam having no

means of escaping, returns upon them, and causes

them to look dark and unsightly. When done,

put the sweetmeats warm into jars or glasses, and

leave them open a few hours that the watery par-

ticles may evaporate, but have them all pasted

and closely covered before night. Do nothing to

render your preserves hard, or firm, as it is called.

It is better to have them soft and tender. The

old custom of steeping them for days in salt and

water, and then boiling them in something else

to remove the salt, is now considered foolish, and

is seldom practised.

Put up jellies and small sweetmeats in common

tumblers, laying on the surface of each a double

cover of white tissue paper cut exactly to fit, and

then put on another cover of thick white paper

pleated and notched where it descends below the
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edge, using always gum tragacanth paste, which

you should keep always in the house, as it re-

quires no boiling ;
and if in making it, a bit of

corrosive sublimate (not larger than a cherry-stone)

is dissolved with the ounce of gum tragacanth
and the half pint of warm water, in a yellow or

white- ware mug, and stirred only with a stick, the

paste will never spoil, and if kept covered, will

be found superior to all others. No metal must

touch this cement, as it will then turn black and

spoil.

Keep your sweetmeats always in a dry place.

But if after a while you see a coat of mould on

the surface, you need not throw them away, till

you have tried to recover them by carefully re-

moving every particle of mould, filling up the jars

with fresh sugar, and setting them, one by one, in

a bottle of water, and in this way boiling them

over again. But if they have an unpleasant smell,

and you see insects about them, of course they must

be thrown away. To purify jars, clean and scrape

them, and wash them thoroughly with ley and

water, or with a solution of soda afterwards

exposing them to the sun and air for a week or

more.

Jellies. We have already given directions for

various fruit jellies in the chapter on Fine Desserts.

They are all made nearly in the same manner,

vising the juice of the fruit, and sufficient su-

gar to make it congeal and to keep it. Jellies

should always be bright and transparent, and

84
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therefore require the best and ripest of fruit and

the finest of loaf sugar.

MARMALADE OK JAMS. Marmalade or

jams are the easiest sweetmeats to make, and are

useful for all sweetmeat purposes. They are all

made nearly in the same manner
;
and to be very

good, and to keep well, at least a pound of fine

sugar should be allowed to every pound of fruit

the fruit being quite ripe, freshly gathered, and

of the best kind.

For Peach Marmalade Take fine, juicy free-

stone peaches. Pare them
;
cut them in half; re-

move the stones, and let them be saved and the

kernels extracted to use as bitter almonds. Cut

up the peaches, and allow for each pound a pound
of sugar. Lay the peaches (with all the sugar

among them,) in a large pan or tureen, and let

them rest for three or four hours. Boil the

peaches and sugar together in a porcelain kettle

(without a cover) for half an hour, skimming and

stirring well. When it becomes a thick smooth

mass it is finished. Put it up in glass jars, and

leave it uncovered till cool
;
but not longer. The

flavor will be much improved by boiling with the

peaches and sugar one or two hanclfuls of the

kernels, blanched and pounded ;
or else a bunch

of fresh peach leaves, to be removed afterward.

Quince Marmalade is made in the same manner

first carefully removing all the blemishes. Al-

low a pound of sugar to a pound of quinces.
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They must boil longer than peaches. All marma-
lades must be cooked till the form of the fruit

is quite indistinguishable, and till it mashes into

a thick smooth mass. Quinces should be allowed

to remain on the trees till after the first frost,

which greatly improves them. Persimmons and

wild grapes are not eatable till they are touched

by the frost.

Tomato Marmalade. Make this when lemons

are ripe and plenty. To every two pounds of

tomatos allow two pounds of sugar, and the grated

yellow rind and the juice of one lemon. The
worst way of using lemons for any purpose is to

merely slice them. Depend on the slices for fla-

voring, and they are wasted; the taste being

scarcely perceptible. They should always be first

rolled under your hand, which increases the yield

of j uice. Then grate off from the outside the

yellow rind only (the white part of the rind is

worse than useless,) and having cut the lemon,

squeeze the juice through a tin strainer to exclude

the seeds, which otherwise would be troublesome

to pick out. The yellow rind and the juice are

all you need want of a lemon for any purpose of

flavoring. Scald the tomatos to make them peel

easily, and mix the sugar thoroughly with them.

Boil them slowly for an hour in a porcelain,

kettle, skimming carefully, and stirring well after

each skimming. Then add the lemon grate and

the juice, and boil the marmalade another half

hour, or till it is a thick smooth mass.

Pumpkin Marmalade. Take a fine ripe high-
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colored pumpkin. Cut it up. Empty it very
clean of the seeds and strings ;

take off a thick

paring. Slice the pieces small and thin, and

weigh them. To each pound of pumpkin allow

a pound of powdered sugar, and the grated peel

and the juice of one large lemon. Pumpkin
sweetmeats require a high lemon flavoring. Boil

the pumpkin alone, till quite soft. Then mash it

in a cullender till the water is pressed out, and

the pumpkin left dry. Afterwards put it into a

porcelain kettle, mix with it the sugar and lemon,

and boil it again till it becomes a thick jam.

Cantaloupe marmalade is made in the same way
with lernon and sugar also marmalade of ripe

figs.

Plum Marmalade. Choose plums that are fully

ripe. Allow to each pound a pound and a half

of sugar. Scald them till the skins peel off ea-

sily, and extract all the stones. Lay them in the

sugar for two or three hours or more, and then

boil them till they become a thick smooth mass.

Green-gages the same.

Raspberry Jam. To every quart of fine ripe rasp-

berries allow a pound of best loaf sugar, powdered.
Put them together into a broad white-ware pan, and

let them rest for two or three hours. Then boil

them in an uncovered porcelain kettle, taking off

the scum carefully. When no more scum rises,

mash them, and boil them to a smooth thick mar-

malade. When cold, put it up in half pint tumblers,

and cover them with rounds of double tissue
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paper, cut exactly to fit, and then with thick white

paper dipped in brandy.

Strawlerry Jam. The strawberries must be

quite ripe, and very fine. Allow to each quart a

pound of powdered loaf sugar. Put them into a

large white-ware pan ;
a layer of sugar and a

layer of strawberries alternately, finishing with

strawberries on the top. Let them rest in the

sugar and juice three or four hours. Then boil

and skim them till they become very thick and

smooth. When cold, put them up in tumblers,

with double tissue paper over the top. Black-

berry jam is made in the same manner.

Gooseberry Jam. Top and tail the gooseberries,

which must be thoroughly ripe, and with thin

skins. They require to every pound of fruit a

pound and a half of sugar of the best sort. Mash
them with a wooden beetle, and put them with all

the sugar into an uncovered porcelain kettle, and

boil and skim them. When half done add more

sugar, and continue boiling till they are a very
thick marmalade. When cold, cover the tumblers

with brandy paper.

Pine-apple Marmalade. Take the best and

ripest pine-apples ;
remove the leaves, and split

each pine-apple into four pieces, and cut out the

core from the centre. Stand the pieces upright
in a deep dish, and, with a large coarse grater

grate down all the flesh of the fruit, as it is called.

To every pint of grated pine-apple allow a

pound of powdered loaf sugar, and put them to-

gether in a large tureen. Let them rest two
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hours. Then transfer the whole to a porcelain

kettle. Leave it uncovered
;
and boil, skim, and

stir, till it becomes a very thick marmalade.

When cool, put it up in glass jars. It is a very
nice sweetmeat, particularly for shells or tarts.

Grape Marmalade. Take a sufficiency of fine

grapes, thoroughly ripe. Having picked them

from the stems, mash them with a wooden beetle,

and then press them through a sieve. To every

pint of the pulp allow a pound of powdered

sugar, well mixed in
;

let it stand an hour or two.

Then boil it, uncovered, in a porcelain kettle,

skimming and stirring well, till it is very thick

and smooth. When cool, put it up in small mar-

malade pots of white-ware with lids, and paste a

band of thick white paper round each, at the

small crack where the cover fits on. A good
marmalade for the backwoods may be made of

wild grapes and maple sugar.

Cherry Marmalade. -If you cannot procure mo-

rellas, (the best of all cherries for sweetmeats) use

the large Virginia or carnation cherries. Black

cherries are unfit for cooking. Stem and stone

your cherries, saving all the juice you can. Al-

low a pound of powdered loaf sugar to every

pint of cherries. Boil the fruit and the sugar

together, uncovered, for an hour, skimming
and stirring. When cool, put it in white-ware

marmalade pots and paste the lids.

Orange Marmalade.- Quarter some large ripe

oranges, and remove the rind, the eeds, and the

strings or filaments, taking care to save all
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the juice. Put the pulp, with the juice, into a

porcelain kettle, and mix with it an equal quan-

tity of strained honey, adding sufficient powdered
loaf sugar to render it very thick and sweet. The

honey alone will not make it sweet enough. Boil

it uncovered, and skim it till very thick, smooth,
and clear. Taste it, and if necessary add more

sugar, and boil it longer. When cold, put it up
in tumblers or white- ware marmalade pots, and

cover it securely. This marmalade is exquisite,

and very superior to any other.

Orange Milk. Take four dozen large ripe juicv

oranges, and roll them under your hand. Cut

them in two
;
remove the seeds, and squeeze the

juice into a large clean stone jar. Have ready
four pounds of the best double-refined loaf sugar,

dissolved in a gallon of French brandy. Pour it

into the jar that contains the orange juice ;
stir

the mixture well, and add the yellow rind of the

oranges, pared so thin from the white as to be

transparent, and divide it into bits. Cover the

jar, and let it staud four days, stirring it fre-

quently. Then take a gallon of new unskimmed

milk, (the morning's milk of that day,) boil it

alone, and when it comes to a hard boil pour it

into the mixture of orange, sugar, and brandy.

Cover it closely, and let it stand till quite cold.

Then strain it into another vessel through a linen

jelly bag. Bottle it immediately, and seal the

corks. It improves by keeping. To use it, pour
it out in half tumblers, and fill up with ice water,

or serve it round undiluted in small cordial
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glasses, after ice-cream. It is much admired, and

in orange countries may be made in large quan-

tities. Lemon milk is made in the same manner,

having a larger proportion of sugar.

Fruit in Syrups. Make a syrup in the propor-

tion of half a pint of water to every pound of

sugar, and a pint of the juice of any sort of fine

ripe fruit. Boil and skim it till very clear, but

not till it congeals or jellies. Then bottle it, and

cork the bottles. As the fresh fruit comes again
into season, select the finest, largest, and ripest.

For instance, half fill a white-ware preserve jar

with fine fresh strawberries, and fill up from a

bottle of strawberry syrup ;
or ripe raspberries

with raspberry syrup ; currants, with currant sy-

rup, &c. Cover them closely till wanted for im-

mediate use.

PRESERVED CITRON MELONS. Take

some fine citron melons
; pare, core, and cut them

into slices. Then weigh them
; and, to every six

pounds of melon, allow six pounds of the best

double refined loaf sugar, and the juice and yel-

low rind (grated very fine,) of four large fresh

lemons, and a quarter of a pound of root ginger.

Put the slices of lemon into a preserving kettle,

and boil them half an hour or more, till they look

quite clear, and are so tender that a broom twig
will pierce through them. Then drain them

; lay

them in a broad pan of cold water, cover them,

and let them stand all night. In the morning tie

the root ginger in a thin muslin cloth, and boil
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it in three pints of clear spring or pump water

till the water is highly flavored. Then take out

the bag of ginger. Having broken up the sugar

put it into a clean preserving kettle, and pour the

ginger water over it. When the sugar is all

melted set it over the fire, put in the grated yellow

peel of the lemons, and boil and skim it till no

more scum rises. Then put in the sliced citrons,

and the juice of the lemons
;
and boil them in the

syrup till all the slices are quite transparent, and

so soft that a straw will go through them
;
but do

not allow them to break. When quite done, put the

slices (while still warm,) into wide-mouthed glass

or white-ware jars, and gently pour on the syrup.

Lay inside of each jar, upon the top of the syrup, a

round of white paper dipped in brandy. Put on

the lids of the jars, and tie leather over them.

This will be found a delicious sweetmeat; equal

to any imported from the West Indies, and far

less expensive.

PINE-APPLES PEESEEYED. Take six fine

large pine-apples, as ripe as you can get them.

Make them very clean, but do not, at first, pare

off the rind or cut off the leaves. The rind and

leaves being left on while boiling will keep in the

flavor of the fruit. Put the pine-apples whole into

a very large and very clean iron pot. Fill it up
with cold water, and boil the pint-apples till they
are so tender that you can pierce them through
the rind to the core, with a splinter skewer or a twig
from a corn broom. Then take them out of the pot,
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and drain them. When they are so cool as to

be handled without inconvenience, remove the

leaves, and pare off the rind. Cut then into round

slices about half an inch thick, extracting the core

from the centre as to leave a small round hole in

every slice. Weigh them, and to each pound of

fruit allow a pound of double refined loaf sugar,

broken up and powdered. Cover the bottom of a

large dish or dishes with a thick layer of the sugar.

On this place a layer of pine-apple slices
;
then a

layer of sugar ;
then a layer of fruit, and so on

till the slices are all thickly covered, finishing with

a layer of sugar at the top. Let them stand

twenty-four hours. Then drain the slices from

the syrup, and lay them in wide jars. Put all the

syrup into a clear porcelain kettle, and boil and

skim it till the scum ceases to rise. Then pour it

hot upon the pine-apple. While warm, cover the

jars closely with white paper cut to fit. and dipped
in brandy ;

and then tie on a piece of bladder. There

is no better way of preserving pine-apples, or that

retains the flavor so well.

Quinces may be preserved in the same manner.

PKESEKVED LEMONS OE OKANGES.
The fruit must be perfectly ripe, of the best qua-

lity, with a smooth rind and fine color. Cut out

from the stem end of each, a piece not quite the

size of a quarter dollar, and with a small knife

scoop out all the inside, keeping the rind as whole

as possible. Put the pulp and juice into a large
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bowl, and clear it from the strings and seeds. Lay
the skins in a tureen of cold ice water, and change
it twice during the day, (fresh water and fresh

ice); and at bedtime put ice only. Next morn-

ing boil the skins slowly in a porcelain kettle

with plenty of water, keeping them well covered.

Continue to boil till they are tender all through,

and can easily be pierced with a splinter skewer.

Then drain them, and lay them in cold water im-

mediately. Take care to boil with them the small

round pieces that come out of the top. Make a

thick jelly or marmalade of the pulp and juice of

these, and some additional .fruit, allowing to a

pint of juice a pound of loaf sugar. When the

jelly has been boiled till clear and firm when

held in the air, fill with it the skins so as to swell

them out into a good shape. Eeplace the small cir-

cular pieces that have been cut off the top of the

fruit, and tie them on securely with packthread,

so as to keep in the jelly. Next make a thin sy-

rup, allowing to a pound of broken-up loaf sugar
half a pint of fresh juice, and the beaten white of

an esrs;. Boil and skim it till no more scum rises.OO
Then having put the oranges into large glass jars

rather more than half full, pour the syrup on

them, filling up to the top.

To Green Small Lemons or Limes. Boil them
first in a little hard water, placing them in a por-

celain kettle with a thick bed of fresh vine leaves

under them and a thick cover of vine leaves over

them. Boil them till green ana tender in two or three

waters, putting entirely fresh vine leaves whenever
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you change the water, and persisting till they are

well greened. Then make holes in the stem end,

and extract the pulp, strings, and seeds, and pro-

ceed as directed in the last receipt. The skins, as

soon as empty, being laid in cold water, and then

filled and shaped out with lemon jelly, and the

jars filled up warm with lemon syrup. Or by

putting a larger portion of sugar, and boiling the

syrup longer, you may candy it all over the sur-

face of the fruit.

Green limes are preserved in the above manner,

filling the skins with lemon jelly. To candy the

syrup use a double portion of sugar, and boil it

till it bubbles and sparkles in the kettle.

PEACHES PRESERVED. Take the finest

ripe free-stone peaches. Pare them, cut them in

half, and remove the stones. To every pound of

peaches allow a pound of double refined loaf su-

gar, and half the white of an egg (slightly beaten)

with half a pint of very clear soft water. Put

the sugar into a porcelain preserving kettle, mix

it with the 'water and white of egg, and when it

has entirely dissolved, set it over the fire, and

boil and skim it till the scum ceases to rise, which

will be very soon, if the sugar is as' good as it

.should be. There is no economy in usins; inferior
f *^J

sugar for sweetmeats, as much of it will be lost in

skimming and sediment. In the mean time, boil

in a little sauce-pan a bunch of fresh green peach,

leaves that have been cleared from all dust; or a
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handful of broken-up peach kernels. When the

flavor is well extracted, strain this water and mix
it with the syrup. Then put in the halved peaches,
and boil them (uncovered) till quite clear and soft,

but not till they break. While warm, put them

up with the syrup in glass or white-ware jars.

Apricots are preserved in the same way.
Preserved Green Gages. Get the largest and

ripest green gages, or egg plums. Scald them in

boiling water to make them peel easily ;
the

skins of all sorts of plums becoming very hard

and tough when preserved. Eernove the stems
;

they are no ornament, and render them trouble-

some to eat. Make a syrup in the usual way,

allowing to each pound of plums a pound of the

finest loaf sugar, half a pint of water, and half a

white of egg. When well skimrned and boiled

put in the plums, and boil them gently till quite

clear and soft, but not till broken. All plurns

may be done in this manner. If not as ripe as

possible, they will require to each pound of fruit

a pound and a half of the best sugar.

W-A*/> <*>"<

BRANDY PEACHES. Take large juicy free-

stone peaches, not so ripe as to burst or mash on

being handled. Rub off the down from every one

with a clean thick flannel. Prick every peach
down to the stone with a large silver fork, and

score them all along the seam or cleft. To each

pound of peaches allow a pound of double- refined

]oaf sugar, broken-up small, and a half pint of
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water mixed with half a white of egg, slightly

beaten. Put the sugar into a porcelain kettle,

and pour the water upon it. When it is quite

melted give it a stirring, set it over the fire, and

boil and skim it till no more scum rises. Next

put in the peaches, and let them cook (uncovered)
in the syrup till they look clear, or for about half

an hour, or till a straw will penetrate them. Then

take the kettle off the fire. Having allotted a

pint of the very best white brandy to each pound
of peaches, mix it with the syrup, after taking out

the fruit with a wooden spoon, and draining it

over the kettle. Put the peaches into a large tu-

reen. Let the syrup remain in the kettle a little

longer. Mix the brandy with it, and boil them

together ten minutes, or more. Transfer the

peaches to large glass jars, (two thirds full,) and

pour the brandy and syrup over them, filling

quite up to the top. When cool, cover them

closelv, and tie some bladder over the lids.
/ '

Green Gages Are brandied in the same man-

ner. Also, large egg-plums. Pears also, having
first peeled them. To pear sweetmeats always add

lemon rind grated, and lemon juice.

PKESERYED TOMATOS. This is an excel-

lent and popular sweetmeat, when flavored well

with lemon, which is indispensable to making it

palatable. Also, it should be well penetrated with

sugar, therefore it is best not to attempt preserv-

ing tomatos whole. The best time for doing them
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is in the height of the lemon season. The most

convenient for preserving are those with smooth

even surfaces. If fluted or cleft they are difficult

to peel when scalded, as the skins do not strip off

so easily. Having weighed the tomatos, (which
must be full-grown and quite ripe) allow to every
two pounds, two pounds of the best brown sugar,

a large spoonful of ground ginger, and the juice and

grated yellow rind of one large ripe lemon, rolled

awhile under your hand. Having scalded and

peeled all the tomatos, and mixed with the sugar
a little beaten white of egg, put them into a por-

celain-lined preserving kettle, (uncovered,) and

add, gradually, the sugar. Boil the tomatos and

sugar slowly together, till the scum ceases to ap-

pear. Then add, gradually, the lemons, (peel and

juice,) and boil slowly for an hour or more. The
tomatos must all have bursted, otherwise they will

not keep, from the sugar not getting sufficiently

into them. When done, take them off the fire,

and transfer to glass jars the tomatos with their

syrup.

For yellow preserves take yellow tomatos, scald

and peel them, and prick each with a silver fork.

Lay them in a porcelain preserving kettle with

plenty of fresh vine leaves under and over them.

Boil them with the vine leaves till they become a

finer yellow. Then wash out the kettle and boil

the tomatos, as above, with the white sugar, and

add the lemon.

Green Tomatos Preserved. Take green tomatos

when they are full grown, but have not yet begun
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to turn in the least red. Scald and peel them,
and lay them in a porcelain kettle with plenty of

fresh vine leaves at the bottom. Cover them

thickly with another layer of vine leaves at the

top. Boil them very slowly with the vine leaves

till they have all turned yellow. Then take them

out, and spread them on large dishes. Wash the

kettle, put in fresh vine leaves under and over the

tomatos. They should become a fine green with

the second boiling in vine leaves
;
otherwise re-

peat the greening. Then take them out, wash the

kettle again, and return the tomatos to it with

a pound and a half of white sugar to each pound
of tomatos. Boil and skim, till all is clear and

nice. Then add the grated yellow rind and the

juice of one large lemon to every pound of to-

matos, and boil slowly an hour longer. All the

tomatos should burst, that the sugar may tho-

roughly enter the inside. Before you cover the

jars, stir into each an additional quarter or half

pound of powdered sugar. Green tomatos re-

quire a high flavoring of lemon, as they have no

peculiar taste of their own.

PEESEEYED QUINCES. Take the largest

and ripest yellow quinces ;
after they have re-

mained on the trees till the first frost. Wipe them

clean, and boil them whole till they are tender all

through, and can be easily penetrated with a

splinter skewer. Save and strain the water in

which they were boiled. When cool, pare and
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core the quinces, and carefully remove the blem-

ishes. To every pound of fruit allow a pound of

the best double-refined loaf sugar. Make a syrup
of the water in which the quinces were boiled,

allowing half a pint of this water to every pound
of sugar. When melted, set it in a porcelain

kettle over a moderate fire, and boil and skim

it till no more scum appears. Then put in the

fruit, either whole or quartered, or cut into

circular slices about half an inch thick; and boil

it uncovered. When the quinces are quite clear

and soft, (but not the least broken) take them

out, and spread them on large flat dishes. Af-

terwards transfer them to large glass jars, rather

more than half filled
; pour the syrup warm over

them
;
and when cool cover the jars, and tie pieces

of bladder over the covers. You may boil, by

themselves, the cores and parings, in as much
water as will cover them well, till they are entirely

dissolved. Then strain them through a linen bag,

and while hot stir in as much powdered loaf

sugar as will form a thick jelly. If the quinces

have been preserved whole, fill up with this jelly

the holes left by the cores
;
or if sliced, spread

the jelly over the slices. Quinces soon become

very hard and tough, unless they have been well

boiled by themselves, before putting them into the

sugar. Merely scalding or coddling them is not

sufficient. If you have not jelly for filling up
the holes, substitute marmalade. To keep quinces

well, requires plenty of rich syrup.
35
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PKESERYED CEAB-APPLES. Take the

finest Siberian crab-apples, which being always

red, and having a pleasant acid, are the only sort

now used for preserving. Bub each crab-apple
with a dry clean flannel, and then prick every one

in several places with a large needle to prevent
their bursting. To every pound of fruit allow a

pound and a half of double-refined loaf sugar,

and a pint of water. First make a syrup of the

sugar and water, boiling it in a porcelain kettle,

and skimming it till perfectly clear. Put in the

crab-apples, adding for each pound the juice and

grated yellow rind of a large lemon. The lemon

is indispensable to this sweetmeat. Simmer them

slowly in this syrup till tender all through, so that

they can be pierced with a twig of broom-corn
;

but do not allow them to break. When done,

put them up warm in glass jars more than half

full, and the syrup over them. You may heighten
the fine red color with a little prepared cochineal

that is, cochineal powder kept in a bottle after

being boiled with alum and cream of tartar.

Bellfloiver Apples or Large Pippitis May be pre-

served whole in the above manner. They look

handsomely on a supper table, covered all over

with a thick meringue or icing flavored with le-

mon or rose, and spread smoothly over every

apple with a real rose-bud stuck in the top of each.

You may color the icing a beautiful pink, by mix-

ing with it a little prepared cochineal.
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PRESERVED CHERRIES. No cherries are

worth preserving except morellas, or the large

Virginia red, or carnation cherries. Stem and

stone them carefully, saving the juice ;
and strew

them thickly with powdered white sugar. To a

quart of cherries allow a pound of the best loaf

sugar. Make a syrup, allowing half a pint of water

to a pound of sugar. Boil and skim it, and when
the scum has ceased to rise put in the cherries

and their juice, and give them a slow boil up.
Pat them up warm in glass or white-ware jars,

and tie bladder over the lids.

FINE PRESERVED STRAWBERRIES.
Have ready two sorts of strawberries, one half

being of the largest and finest scarlet sort, (not

too ripe,) the other smaller and less expensive, but

quite ripe and perfectly fresh and nice. Put the

smaller ones into a percelain kettle, having allowed

three quarters of a pound of double-refined loaf

sugar to every quart of fruit. Boil the sugar and

small strawberries together ; skimming well, and

stirring down to the bottom after evey skimming,
and mashing it to a jam. When done, set it to

cool in a large pan ;
wash the kettle clean, or take

another one, and make in it a clear syrup, allow-

ing to each pound of the best loaf sugar a small

half pint of water. When melted set it over the

fire, and boil and skim till the scum ceases to

rise. Put the large strawberries in this, and give

them one boil up. If boiled too long they will
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"break. As soon as they have come to a boil take

them (one at a time,) with a silver tea-spoon, and

lay them separately on large flat dishes. Then

mix the syrup with the jam thoroughly together,

and boil it a quarter of an hour. Put the large

strawberries, one at a time, into glass jars, (more
than half full,) and fill up to the top with the

hot jam. When cool lay a round of brandy paper

on the surface, and secure the lids by tying, pieces

of bladder over them.

STRAWBERRIES IN WINE. Put a small

quart of fine large scarlet strawberries into a glass

jar, having sprinkled among them a quarter of a

pound of the best loaf sugar. Fill up the jar

with madeira or sherry. They are served at par-

ties in small glass saucers, heaped on the top with

whipped cream, or with white ice cream. What
is sold by many confectioners as strawberry ice

cream, has in reality no strawberries about it
;
as

may be known by its beautiful rose color, such as

strawberry juice never produces, particularly after

being preserved with sugar. This fine delicate

pink tinge comes in reality from alkanet. Most

of what is called strawberry cordial, is in reality

alcohol colored with that elegant dye.

STEAWBEERY WINE. Fill four glass jars

holding each a quart, with fine ripe strawberries

that have been hulled or picked clean. Cover
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them
;

set them in a large kettle of cold \vater,

and place it in a moderate heat till it gradually
comes to a boil. Then let it boil but five minutes.

Cork the jars, and seal them closely before you
take them out of the water. Use the cement of

two-thirds resin and one-third beeswax. Keep the

jar for four weeks in a dry cool place. By
that time you will find the strawberries with a

thick white scum at the top, and a clear juice at

the bottom. Pour it into clean bottles, through
a funnel with a fine straining cloth. Cork the

bottles, but do not drive the corks hard down, lest

the bottles should burst if too tight. Arrange
the bottles on the kitchen rnantleshelf, where they

may have some heat from the fire. You will see

when a vinous fermentation takes place. It may
continue a week. When it has entirely subsided,

and is very clear, st^in off the liquid from the

sediment into fresh bottles, and cork them tightly.

When you put them away, lay the bottles on their

sides. This is a delicious cordial, and requires

no brandy in it.

Preserved Gooseberries. Top and tail the goose-

berries, which should be of two sorts, and as ripe

as you can get. The best kind quite ripe, large,

and of a light amber color. Wash the others,

and boil them in a porcelain kettle with barely

water enough to keep them from burning. When

they are soft and broken, mash the pulp through

a sieve, or squeeze it through a linen bag. Mea-

sure it, and to each pint allow a large pound of

powdered loaf sugar. Boil the sugar with the
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pulp, skimming and stirring it till it begins to

jelly. Then put in the large gooseberries, and

give them one boil up. When done take them

out separately, and spread them on a large flat

dish. Continue to boil the syrup a while longer,

till you find it congeals well on holding out a

spoonful in the open air. Then put the large

gooseberries into jars, and pour the syrup over

them while still hot and liquid. Put them up
warm.

Raspberries May be preserved as above, re-

serving the finest for putting whole into the jelly.

The large white raspberries make a fine sweetmeat,

done whole in jelly or jam of white currants.

Black currants should always be made into jelly

or jam. They require less sugar than other sweet-

meats, (a quarter of a pound less) their juice being

naturally very thick.

COUNTKY PLUMS. Gather your plums
when perfectly ripe, and ready to fall from the

trees. Split them with a knife, and remove the

stones. Spread them out on large dishes, so as

not to touch, and set them in the hot sun on

a sunny roof or balcony; taking them, in every

evening before dark, and not putting them out

till after the dew is off in the morning. Bepeat
this for three or four days. Then pack them down

in stone jars with a large quantity of the best

brown sugar, a layer of plums and a layer of su-

gar alternately, (sugar being at the bottom and
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top) and cover the jars closely. Let them remain

undisturbed till February or March. When

opened, you will have plenty of rich syrup among
them. They make good spring pies, and will be

prized for family use at that season.

Country Grapes. The little wild grapes have a

very pleasant taste after the first frost in the au-

tumn, and should not be gathered till that time.

Until frosted, they are too sour to eat. To keep
them all winter, strip them from the stems and

put them in stone jars with layers of good brown

sugar, till the jars are three parts full. Then fill

up to the top with "West India molasses. They
will make good winter pies, when cranberries,

dried peaches, and dried apples are scarce.

Persimmon Jam. Do not gather persimmons
till late in the fall, when they are well sweetened

with the frost. They are unfit to eat till all the

leaves are off the trees, and till they are ripe

enough to mash. Then pack them in jars with

plenty of brown sugar. Maple sugar will do. In

the back-woods they will be valued. When cooked

they will be improved by the addition of a little

sweet cider.
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PICKLES.

FOR pickles the articles should all be fine and

freshly gathered. They are generally too hard

to be cut or eaten conveniently, and there is too

much unnecessary fear of pickles proving soft.

It is not now customary to keep them for weeks

in salt and water
;
two or three days will be suf-

ficient for this part of the process, and some kinds

do not require it at all. The arts of both pre-

serving and pickling are of late years much sim-

plified. All pickles have nearly the same taste,

and there is no use (and much trouble) in multiply-

ing varieties, when a few sorts of the very best

will be found amply sufficient for any table. One

important point to be always observed, is to use

none but the most wholesome vinegar, (the genuine

cider,) as all that is made of drugs is unwhole-

some to the eater and destructive to the pickles.

On no consideration boil them in brass, copper,

or bell-metal things which fortunately are now

nearly exploded from all kitchens; iron lined

with Delft, (called porcelain,) being universally

substituted.

To green pickles boil them with a thick bed of

fresh vine leaves, both under and over them.

This will first render them yellow ;
then boil

them again in a clean kettle with fresh vine leaves.

If not green enough when you think they are

done, repeat the boiling again, with fresh vine
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leaves and fresh water. Avoid eating pickles

that are of a fine verdigris green. They are

greened with copper, and are poisonous.

If you cannot obtain vine leaves, you may
green pickles by boiling them with fresh cabbage
leaves under and over. The first boiling will

turn them yellow, the second with new leaves

should render them green. But vine leaves are

better and more certain. Put them up warm in

stone or, glass jars with broad flat corks
;
and tie

kid leather over them.

INDIA PICKLE. For this pickle you may
use a variety of young fruits and vegetables. For

instance, red cherries, grapes, plums, apricots,

young peaches, or lemons, limes, button-tomatos,

cauliflowers sliced, white cabbage sliced, hard-

boiled eggs sliced, little onions, nasturtions, small

cuciynbers, &c. Having nicely prepared these*

things, put them all together into a large porce-

lain kettle, and scald them in a strong brine made
in the proportion of a quarter of a pound of fine

salt to a quart of boiling water. Pour it hot

over the pickles, and let them remain in it till

next day. Then take them out, and drain off all

the brine through a sieve. Spread them out (so

as not to touch,) on large flat dishes or old japan

servers, and set them in the hot sun for three or

four days ; carefully taking them in at evening,

and if the weather becomes clamp or cloudy.

Afterwards put them into a cullender or sieve,
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wash them well through cold water, and then

wipe them all dry with a coarse cloth. Put them

into a large pan. Mix together a quarter pound
of grated horse-radish, sliced

;
two cloves of gar-

lic
;

half a hundred small white onions
;
two

ounces of mace; a quarter of a pound of ground

ginger; two nutmegs, powdered ;
two pounds of

powdered loaf sugar ;
half a bottle of the best

ground mustard
;
half a pound of yellow mustard

seed, and an ounce of turmeric powder, which

must on no account be omitted, as a yellow tinge

is indispensable to this pickle. Mix all the sea-

soning with sufficient excellent cider vinegar to

render it liquid, and pour it over the pickles in

the pan, and then stir them up from the bottom.

Let the whole rest till cold. Then transfer it to

stone jars. Have ready some more vinegar, pour
it boiling hot on the pickles, &c., but do not fill up
to the top, as they expand and rise.

PICKLED PEACHES. Take eight fine large

free-stone peaches, (white or yellow,) when nearly

but not quite ripe. AVipe off the down with a

clean flannel, and put them into a brine strong

enough to bear up an egg. In two days take

them out, and drain them for several hours on an

inverted sieve. Tie in a piece of thin muslin one

ounce of whole white pepper ;
one of broken-up

ginger ; eight blades of mace, and two ounces of

mustard seed. Boil this seasoning for ten minutes

in a quart of the best cider vinegar. Lay the
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peaches in a broad-mouthed stone jar, with the

bag of spice at the bottom, and pour the vinegar

boiling hot upon them. At the top add a table-

spoonful of salad oil. Put them up warm, and

secure them with broad flat corks, and rounds of

leather tied on carefully.

Peach Mangoes. The above sort of peaches are

best for mangoes. Steep them in brine for two

days. Cut a small piece out of each, and carefully
loose the stones from the inside with a small sharp
knife. It will then be easy to thrust them out of

free-stone peaches, and none others should be used,

either for pickling or preserving. Make a filling

for the places that were occupied by the stones.

For this purpose, use fresh mustard seed moist-

ened with vinegar ; scraped horse-radish, pow-
dered ginger, a clove of garlic, or a minced shalot

or very small onion, and a very little chilli or red

pepper minced very small. Also a little powdered

mace, and a little chopped peach. With this mix-

ture stuff the peaches hard. Eeplace the bits

that were cut off, and tie them on firmly with

fine packthread, crossing the peach. Boil a quart
of the best vinegar, seasoned with white spices

and mustard seed, tied up in muslin
;
and when

it has boiled ten minutes, pour it hot over the

peach mangoes in a stone jar. Add at the top a

table-spoonful of salad oil
;
cork the jar imme-

diately, and tie leather over it. Where there is

no dislike to cloves, you may stick half a dozen

into the outside of each peach; but we think a
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few small bits of mace will be preferable, as the

clove taste will overpower every thing else.

MELON MANGOES. Take the small green

rrnelons, used only for this purpose, and let them

lie in a strong brine for two days. Take them

out and drain them well. Cut a small square bit

out of one side, and through this hole extract all

the seeds and filaments. Have ready a stuffing

:made of grated horse-radish, white mustard seed,

fminced shalot, or a clove of garlic chopped fme
;

>a very little chilli or red pepper, and a little pow-

dered mace. Wet this stuffing well with vinegar,

und then fill with it the cavity of the mango.

Replace the bit that was cut out, and tie it in with

packthread, crossing all over the melon. Then

place the mangoes in a stone jar. Have ready a

sufficiency of the best vinegar, (a large quart or

more, for eight or ten mangoes,) boiled ten min-

utes, with a seasoning of mustard seed, ginger,

mace, grated horse-radish, and chopped shalot or

little onion, or a clove of garlic minced very

small all tied in a bit of muslin. Pour the vi-

negar boiling hot over the mangoes, having placed

among them the bag of seasoning. Finish with

sweet oil at the top of the jar.

MUSHROOMS PICKLED. For pickling, the

small button mushrooms are best. After cutting

off the stalk closely, and with a sharp penknife
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peeling off carefully their thin outside skin, mea-

sure two quarts, taking care that they are all of

the right sort, and freshly gathered ;
the outside

of a dull whitish color, and the underside of a

fine pinkish salmon tinge. If very white above

and below, or if bright yellow, they are poisonous.

Good mushrooms grow always in open fields or

or airy places; never in woods or marshes. To

pickle two quarts, prepare eight little bags of

very clear muslin; and tie up in each bag six

blades of mace, six slices of root ginger, and half

a nutmeg broken up. Have ready four glass jars,

such as are considered to hold a quart. Lay a bag
of spice in the bottom of each. Having sprinkled
the mushrooms well with salt, let them rest till

next day. Then divide the mushrooms and their

liquor into four pints. Put one pint into each jar,

with a bag of spice at the bottom, and another at

the top. Pour on boiling -cider vinegar of the

best quality, and finish with a table-spoonful of

salad oil. Cork the jars immediately, and tie

leather carefully over the top. All mushrooms
turn brown on the under-side the day after they
are gathered, and sometimes sooner.

Boiling the spice in the vinegar will weaken
the mushroom flavor, When you open a jar of

pickled mushrooms, immediately cork it again;
tie on the leather cover, and use it up as soon as

possible. Therefore, pint jars, with half a pint
of mushrooms in each, are convenient.
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BELL-PEPPERS PICKLED. Take fine full-

grown bell-peppers. Make a brine in a stone jar

of salt and water, strong enough to float an egg ,

and let the peppers remain in it two days, putting

a weight on the cover to keep it down. Then take

them out, wash them well in cold water, drain

them, and wipe them dry. Cut a slit in the side

of each, and extract all the seeds, as if left in, they

will be entirely too hot. Through these slits let

all the water run out. Put them into a clean

stone jar. Boil sufficient of the best cider vine-

gar, interspersed with the muslin bags of broken-

up cinnamon, mace, and nutmeg. Pour it, boiling

hot, on the peppers in the jar. Distribute the bags
of spice among the peppers, and cork the jar

warm. You may stuff the peppers in the manner

of mangoes, with pickled red cabbage finely

shred, minced onions and minced cucumbers

pickled, and seasoned with a little mustard seed,

ginger, and mace. Tie up the slit with pack-

thread, crossing all round. Fill up the jars with

vinegar, putting sweet oil on the top.

Your may green bell-peppers in the usual way,
with vine leaves or cabbage leaves.

All pickles should be kept in a dry place. If

you find them mouldy they are not always spoiled.

Take them out of the jar, wipe off all the mould

carefully, and throw away the vinegar. Wash the

jar very clean, scald it, and set it in the sun to

purify still more. Make a new pickle with fresh

seasoning, and put them into that.
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PICKLED CAULIFLOWEES. Take large,

ripe, full-blown cauliflowers. Eemove the leaves

and stalk, and divide the blossom into pieces or

clusters of equal size. Throw them into a porce-
lain kettle of boiling water, (adding a little salt,)

let them simmer, and skim them well. When
they come to a boil, take them up with a perfo-

rated skimmer, and lay them on a sieve to drain.

Put them into stone jars, (three parts full.) Sea-

son with mace and nutmeg infused in sufficient

of the best cider vinegar, and simmer it for a

quarter of an hour. When it comes to a boil take

it off the fire, and pour it hot over the cauliflower

in the jar, filling quite up to the top, and adding
sweet oil at the last. Cover it while warm, and

tie leather over the top. If you wish to have the

cauliflowers yellow, boil with the vinegar some

turmeric powder tied up in thin muslin. This is a

very nice pickle.

Brocoli is done in the same manner, but should

be previously greened by boiling it with vine

leaves.

PICKLED BEETS WITH CABBAOE.-^Take
a large fine red cabbage, wash it well, and drain

it. Quarter it, (having removed the stalk) and

slice it with a cabbage-cutter as for coldslaw.

Boil some beets in the usual way till quite ten-

der, (they require a very long time) and while

warm peel and slice them in round pieces, or split

them down, and cut them into long bits. Lay
them in a large stone jar ; alternately with layers
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of the shred cabbage, till the jar is more than

half full. Have ready some scalding vinegar
that has been boiled with a seasoning of blades

of mace and sliced ginger root, and some nutmeg.
Pour the vinegar, boiling hot, upon the cabbage
and beet, till you have the jars quite full. Finish

with a large table-spoonful of sweet oil. Cover

the jar with leather, and put it away warm.

PICKLED CUCUMBEES. Take small young

cucumbers, freshly gathered, and free from ble-

mishes. Make a brine strong enough to float an

egg, and let the cucumbers lie in it till they be-

come yellow, stirring them down to the bottom twice

a day. Then pour off all the brine, wash the cu-

cumbers in cold water, and drain them. Lay a

thick bed of fresh green vine leaves in the bottom

and sides of a porcelain kettle. Put in the cu-

cumbers, and pour on sufficient cold water to wet

them all plentifully. Then cover them, closely,

with more vine leaves, and pour on more water,

packing the leaves well and pressing them down.

Pill up to the top with water and vine leaves, and

cover the kettle closely to keep in the steam.

Hang it over a slow fire where there is no blaze,

and keep it warm all night, but not hot. In the

morning if the pickles are not a fine deep green,

remove the vine leaves and replace them with a

fresh supply. After this, they will be generally

green enough ;
but if not, continue till they are.

Then drain the cucumbers on a sieve, and trans-
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fer them to a very clean stone jar. To fifty cucum-

bers allow four quarts of excellent vinegar, and a

bit of alum about the size of a large grain of corn,

with half an ounce of mustard seed, half an ounce

of mace, a broken-up nutmeg, and half an ounce

of root ginger, sliced. Tie up the spice in three

muslin bags, and boil them ten minutes in the vi-

negar. Then take out and lay them among the

cucumbers in the jar ;
one to the bottom, one in

the middle, and one at the top. Pour over them

the vinegar boiling hot
;
add a table-spoonful of

sweet oil, and cork the jar immediately, tying a

leather over it. Keep wooden pickle spoons in

the pantry for taking out pickles, and always be

careful to close the jar immediately after.

You need not keep the bags of spice in the jars

more than two or three weeks.

PICKLED ONIONS. Take the small silver-

skinned white onions. Peel off the outer skin.

Make a brine strong enough to float an egg, skim

it well, and when it begins to cool pour it upon
the onions. Let them stand in it (closely co-

vered,) till quite cold. Then take them out, peel

off another skin, and wash them through a cul-

lender in cold water. Next, boil them in milk till

tender all through, so that you can easily pierce

them with a needle. Then drain off the milk.

Measure them, and to a quart of onions allow a

quart of the best cider vinegar. Boil in the vi

negar two muslin bags tied up with broken-up
36
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nutmeg and mace. "When it has boiled, pour if

hot over the onions in the jar ; having laid one

bag of spice at the bottom, and one in the middle.

The onions should fill two thirds of the jar, and

the vinegar the remainder. Finish with a table-

spoonful of salad oil, and cork the jar imme-

diately, and tie on the leather cover.

As onions pickled this way are generally much

liked, it is well, when doing them, to make
several jars full.

Cucumber and Onion Pickle. To a dozen fine

cucumbers allow three large onions. Pare the

cucumbers and peel the onions, and cut both into

thick slices. Sprinkle salt and pepper over them,
and let them rest till next day. Then drain them

well, and put them into a stone jar. Pour boil-

ing vinegar over them. Close the jar, and set it

in a warm place. Next day repeat the boiling

vinegar, and cork the jar. Next day repeat it

again, with a bag of mace, nutmeg, and ginger,

boiled in the vinegar. Then cork the jar, and tie

it up. When the pickle is finished, divide it in

small stone jars, with sweet oil on the top of each.

WALNUTS OK BUTTEENUTS PICKLED
Gather them in early summer, when they are

full-grown, but so tender that a large needle

will easily pierce them all through. Rub off the

outer skin with a coarse cloth, and then lay them

in salt and water for a week, changing the brine

every other day. Allow for this brine a small
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quarter of a pound of salt to a large quart of wa-

ter. Make enough to cover all the nuts well.

Place a large lid over the pan, and keep them

closely from the air. The last day take them out

of the brine, drain them, and prick every one

quite through in several places with a large

needle. Drain them again, spread them out

on large flat dishes, and set them to blacken for

two days in the hot sun. For a hundred nuts,

allow a gallon of excellent cider vinegar, half an

ounce of black pepper-corns, half an ounce of

cloves, half an ounce of allspice, an ounce of root

ginger, and an ounce of mace. Boil the spice

in the vinegar for ten minutes, tied up in eight

small muslin bags. Then take them out, and hav-

ing divided the nuts in four stone jars, distri-

bute among them, equally, the bags of spice, and

pour on the vinegar hot, an equal portion in each

jar. While warm, secure them with flat corks,

and tie leather over them. Done this way, you

may begin to use them in a week. If you have

not enough of vinegar to fill the jars up to the

top, add some cold, and strew among the nuts

some blades of mace. Finish with a large spoon-
ful of salad oil at the top of each jar.

PICKLED PLUMS. Take large fine plums;

perfect, and quite ripe. To every quart of plums
allow half a pound of the best white sugar pow-

dered, and a large pint of the best cider vinegar.

Melt the sugar in the vinegar, and put it with the
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fruit into a porcelain kettle
;

all the plums having
been previously pricked to the stone with a large

needle. Lay among them some small rnuslin

bags filled with broken nutmeg, mace, and cinna-

mon
;
and if you choose, a few cloves. Give them

one boil up, skimming them well. Put them

warm into stone jars, with the bags interspersed,

and cork them immediately. Green gages may
be done in this manner, first rendering them

greener by boiling with vine leaves in the usual

way.
Damsons Pickled. Do these in the same manner

as plums ;
but as they are much more acid, allow

brown sugar of the best kind. Plums or damsons

may be pickled plain, and with little trouble if

full ripe, pricked with a needle, and packed down

in a stone jar with profuse layers of brown sugar

between the layers of fruit
;
the jars filled up with

cold cider vinegar, and putting sweet oil at the top,

Pickled Cherries. Take the largest and finest

red cherries, fully ripe. Morellas are the best.

Either remove the stems entirely, or cut them

short, within two inches of the fruit. Have ready
a large glass jar. Fill it two thirds with fresh

newly-gathered cherries, and then fill up to the

top with the best vinegar. Keep it well covered,

and if both fruit and vinegar are of excellent

quality, no boiling is necessary, and no spice, as

the cherry flavor will be retained, and they will

not shrivel.
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Button Tomatos. The small round tomatos,

either red or yellow, will keep perfectly, if put
whole into cold vinegar of the really best qua-

lity. You may add a bag of spice if you choose.

Nasturtion Seeds. Keep a large glass jar of

cold cider vinegar, and put in the green seeds of

nasturtions after the flowers are off, and the seeds

full-grown, but not hard. Remove the stalks.

In this simple way nasturtions will keep perfectly

well, and are an excellent substitute for capers

with boiled mutton. They can be raised pro-

fusely, even in a city garden, and the blossoms are

very beautiful. With pepper-grass and nastur-

tion flowers from your own garden, you can have

a nice salad for a summer evening tea-table.

The three pickles above (cherries, button toma-

tos, and nasturtion seeds,) are cheap, easy, and

palatable. Try them. To flavor them with spice,

boil the vinegar with a bag of spice in it, and pour
it on hot, leaving the bag among them in the jar.

PREPARATIONS FOR THE SICK.

CHICKEN BROTH. Skin and cut up a fine

full-grown fowl. If but little is wanted, take

only the dark meat for the broth, and put it into

a pot with a small quart of water, and slowly boil

it to rags. Strain the liquid and return it to the
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pot, and thicken it with two spoonfuls of arrow

root, if no vegetables are permitted. Otherwise,

you may boil with the chicken some sliced onion

and sliced turnip, with a grated parsnip and a

sliced potato, straining out the vegetables with

the shreds of fowl. You may reserve the white

meat of the breast and wings to make another

dish, if the patient is permitted to take it. This

is the white meat cut off the bones, and stewed

slowly in fresh oyster liquid, with a bit of nice

butter. If the patient is well enough, stir in a

beaten egg just before the stew is taken from the

fire.

Oyster Soup for Invalids. Remove the gristle

from a dozen fine large fresh oj^sters. Take half

their liquor and mix it with an equal portion of

very good milk, seasoning it with three or four

blades of mace, and a stalk of celery scraped and

cut into pieces. When it has boiled and been

skimmed well, strain it over the oysters, and let

all simmer together till the oysters are plumped,
but do not let them come to a boil. Serve it up
in a bowl, with some milk biscuit to eat with it.

Clam Soup for Invalids. Where salt is per-

mitted, cut up and boil slowly in their own liquor

a dozen or more small sand clams. When well

boiled and skimmed, strain the liquor into a clean

sauce-pan, and thicken it with bread crumbs, and a

small bit of nice fresh butter. The clams are of

no further use. Throw them away.
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MUTTON BEOTH FOR THE SICK Take

two pounds from a nice neck of mutton, and leave

out some of the fat if there seems too much.

Cut the meat from the bones, and put it into a pot

with a large quart of water, and no seasoning.

Boil it till the meat is all in rags. Do not skim

it, as the fat on the surface is very healing, if

without salt or pepper. "When done, strain it into

a bowl. Let the patient eat with it a slice of

very light wheat bread, having the crust cut off.

It is excellent for the dysentery. When the pa-

tient is convalescent, a little seasoning may be

allowed, and some well-boiled mashed turnips

stirred into the bowl of soup with a boiled onion

sliced, and a thickening of arrow-root or farina,

stirred in about half an hour before the soup ia

taken up. Pour it off clear from the shreds of

meat at the bottom.

Veal Broth for Invalids. Take a pound of

knuckle of veal cut in pieces, four calf's feet,

split up. Boil them in a large quart of water,

till they are all reduced to rags. Then strain the

liquid, and add to it the soft part, only, of half a

dozen fine oysters, and three or four blades of

mace. Set it again on the fire, and as soon as it

simmers, well take it off, and serve it up with very

light milk biscuit, or little bread rolls, to eat with it.

Yeal broth may be made with a piece of knuckle

of veal cut small, and boiled in the liquor of clams

instead of water. The clams themselves must be

omitted, as they are always tough and indigestible

for an invalid, but their liquor adds a pleasant
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relish to the insipidity of the veal. As the

strength of the patient improves, a grated carrot,

a sliced onion, and some sliced turnip, may be

added to the veal from the beginning.

Raw Oysters for the Sick. Take large fine fresh

oysters, and carefully cut out the hard part or

gristle. They are considered very good for conva-

lescents, being, when raw, cooling, refreshing, and

nutritious. Drain them well from the liquor,

making them as dry as you can
;
and if permitted,

accompany the o}^sters with black pepper and vi-

negar, and a plate of bread and butter.

Birds. Convalescents, not yet allowed to eat

meat, can generally relish birds nicely broiled, or

stewed in their own gravy, with any appropriate

seasoning, and a little fresh butter, if they are not

very fat. When dished, lay under each a piece of

nice toast, dipped for a minute in hot water.

Beefsteak for Invalids. When this can be eaten

with an appetite, there is no greater promoter ot

returning health
;
but it must be of the best sir-

loin steak, very tender, well broiled, and tho-

roughly done on both sides, the gravy being care-

fully saved to serve up with it, a little fresh

butter being added after the meat comes off the

gridiron. If the taste of onion is desired, merely
rub the plate with a peeled onion. A very tender

lamb-chop well broiled may be eaten by way of

change ;
but a tenderloin steak is better. Avoid

pork, or veal cutlets.

Gravy Sippets. For invalids who cannot yet eat

meat, a light and relishing preparation may be
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made with, one or two slices of the best wheat

bread, divested of the crust, and spread on a hot

plate, while some nice well-skimmed gravy is

poured over them
;
the gravy of roast beef, veal,

or mutton, that has had no butter about it. Gravy

sippets will form a variety to the usual broths,

and other beginnings for the resumption of animal

food.

HEEB TEAS. Have one or more china or

white-ware pots for the purpose of making herb

teas
;
and see that, after using, they are well

washed, well scalded and dried, and set open in

the sun till wanted again. The herbs, whether

green or dried, should be of excellent quality,

and picked very clean from dust and stems.

Having well-scalded the pot, take the allotted

quantity of the herb and put it in
;
then pour on

the water, which must be actually boiling at the

time, and press the herbs down at the bottom with

a silver spoon. Then put on the lid closely, and

immediately stop up the spout with a small cork,

or a wad of soft white paper rolled tightly. This

is to keep in the steam, and prevent the strength

of the herb from escaping. When sufficiently

boiled, pour into a pitcher with a lid, and through
a strainer, as much of the tea as is wanted. Strain-

ers of block tin, with a handle and very fine close

holes, are excellent for this and other purposes.
Herb Candies. Hoarhound candy, and many

others, may be made of a strong decoction or tea

of the herb, thickened with loaf sugar, and boiled,
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skimmed, and stirred till very thick and stiff.

Then pour it smoothly into a square tin pan and

set it in a cool place to congeal. While still soft,

mark it in even squares with a knife. When

quite cold and hard, loosen it from the pan with

a knife, and take it out. It is good for coughs.

Peppermint candy is made in the same way;
and

is used for flatulence.

GRUEL. Gruels, for patients who are unable

to take any thing more substantial, may be made

of ground rice flour, arrow root, indian meal, oat-

meal grits, or farina. Mix to a paste, with water,

two large table-spoonfuls of any of the above ar-

ticles
;
then stir the paste, gradually, into a pint of

water boiling on the fire, making it very smooth

and pressing out all the lumps. To prevent it

boiling over, when it has risen nearly to the top

of the pan, remove it from the fire. Sweeten it

while hot, and, if permitted, add a little white wine

with nutmeg, and a small bit of fresh butter.

Toast and Water. Cut a large slice or two of

the best wheat bread
; pare off all the crust

;
and

with a long-handled toasting fork toast it evenly
on both sides, not allowing it to blacken or burn

in any part. While hot from the fire, plunge the

toast immediately into a quart pitcher of clear

cold water. Cover the pitcher instantly, and let

it infuse for half an hour or more, without leav-

ing off the cover. When done, it should be of a

very pale brown color.
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JELLY WATEE. Stir a table-spoonful of

currant jelly into a half pint tumbler of ice water,

if the patient is feverish. The jelly may be of

other fruit, and if not sweet enough add some

loaf sugar. The juice of any ripe fruit, made
sweet and mixed with cold water, is a good sub-

stitute when sweetmeats are not at hand. Warm
drinks are now seldom used, but to promote per-

spiration and carry off a cold. Tamarinds are in

themselves very cooling and pleasant, and make
an agreeable drink infused in water, either warm
or cold.

CAEEAGEEN BLANCMANGE. Carrageen
is a species of sea moss which becomes glutinous
when boiled, and is considered remarkably nutri-

tious and strengthening. It can also be rendered

very palatable. It is found abundantly on some

parts of our sea-coast, and may be obtained of the

best druggists, very nicely cleaned and pressed.

To a small loose handful of carrageen allow a

small quart of rich unskimmed milk, half a pound
of powdered white sugar, a stick of the best

cinnamon broken-up, six or seven blades of mace,

and half a nutmeg, powdered. Having washed

the carrageen through two or three cold waters,

and shaken it out to remove the drops that hang
about it, put it to a pint and a half of the cold

milk. Boil it half an hour in a covered porcelain

kettle. Then take it out, for if it boils too long

the carrageen will taste too strongly. In another

vessel boil the remaining half pint of milk with
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the spices, till very highly flavored. Then strain

it into the carrageen milk, and stir in, gradually,

the half pound of powdered loaf sugar. Set the

porcelain kettle again over the fire, and let it boil

fast for five minutes longer. Then strain it into

moulds or bowls previously wet with cold water

and when it has well congealed, turn it out, and

serve it up with sweetened cream, flavored with

rose-water or peach-water. If for an invalid, who
is not allowed spices, flavor it with rose-water

only, stirred in after the blancmange has been

taken from the fire.

FARINA BLANCMANGE. From a quart of

rich milk take out half a pint. Put the half pint

into a small sauce-pan, and add (if permitted)

sufficient mace, nutmeg, and cinnamon to flavor it

well; the spices being tied up in a very thin

muslin bag. Then add the flavored milk to the

remainder, having stirred in two heaped table-

spoonfuls of powdered loaf sugar. Set it over the

fire in a porcelain kettle, and when it has come to

a boil sprinkle in, gradually, four large heaping

table-spoonfuls of farina, stirring it well. Keep
it boiling a quarter of an hour after all the farina is

in. When done, strain it into blancmange moulds,

and set it on ice to congeal. If for an invalid not

allowed spice, boil it plain, and when taken from

the fire stir in a wine-glass of rose-water. If

rose-water is boiled with it from the beginning,

the strength and flavor will evaporate.
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Farina Flummery. Mix with a small pint of

water a large pint of the juice of ripe currants,

or strawberries, or of stewed cranberries in win-

ter, made very sweet with white sugar. Boil the

water and juice together, and stir in gradually a

quarter pound of farina, and then boil it fifteen

minutes longer. Afterwards transfer it to moulds,

and set it on ice till congealed.

Farina Gruel. Have some water boiling on

the fire, and when it boils fast, sprinkle in suffi-

cient farina to make it moderately thick. Then
sweeten it with white sugar. If permitted, stir in

some white wine, and nutmeg grated.

BEEF TEA. Take a pound of fine fresh beef-

steak cut from the round, without any fat. Chop
it into small bits, and season it with a level salt-

spoon of salt. Put it into a wide-mouthed bottle,

cork it closely, and set it into a kettle of cold

water, which must reach to the neck of the bottle.

Let it boil steadily for three hours, by which time

the essence will be all extracted from the beef.

Then remove the cork, and strain the liquid into

a bowl, and skim it. It can be made still more

conveniently in a Iain-marie or double kettle
;
an

article useful for many purposes, particular in

cookery for an invalid. Mutton or veal tea are

made in the same manner. Also chicken tea, or

essence of any sort .of poultry or -game. Ui

I Chicken Panada. Having skinned and cut tip

a fine full-grown chicken, take the white meat
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from the breast and wings, and mince it small for

panada. The dark meat will do for chicken tea*

Add to the panada a slice of wheat bread crumbled

and mixed in, and boil it in a Iain-marie with the

water outside
; seasoning it (if permitted) with

powdered mace or nutmeg.
Sweet Panada. Mix with a pint of water a

glass of madeira or sherry ;
a heaped table-spoon-

ful of powdered loaf sugar, half the yellow rii

of a lemon grated, and half the juice; and a half

tea-spoonful of powdered nutmeg or mace. Set

the mixture over the fire, and as soon as it boils

add crumbled milk biscuit, or a rusk. Then give
it another boil up.

BAKLEY WATER. Having washed cleai,

two ounces of pearl barley, put it into a sauce-pai-

with a quart of water, the grated rind and the?

juice of a lemon, and two ounces of seeded rai-

sins. Boil it slowly till the liquid is reduced one

half. Then strain it, and sweeten it, while warm,
with loaf sugar.

Gum Arabic Water. Take an ounce of the best

and cleanest gum arabic. Put it into a pitcher, and

pour on a pint of boiling water, and stir while dis-

solving. When cool, squeeze in (if permitted) the

juice of a lemon, and add loaf sugar enough to

make it pleasantly sweet. Gum arabic water

alone, is sometimes given to a patient, whom it is

expedient to keep very low as a preventive to

inflammation.
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Tamarind Water. This is a pleasant and cool-

ing drink in fevers, allowing half a pint of cold

water to as many tamarinds as you can take up
with a table-spoon. Cover it, and let it stand for

a few minutes.

Apple Water. Take four fine large juicy apples,

(pippins or bellflowers,) core and pare them, and

bake them side by side in a tin pan. When well

done and quite soft all through, put them into a

pitcher and fill up with warm water. Simmer
them over the fire, and when quite soft mash
them

; and, if necessary, add more water till they
become a thick liquid that can be drank. Sweeten

well with loaf sugar, and if permitted, add some
lemon juice or rose-water. Drink it cool.

Egg Wine. Break a nice fresh egg into a tum-

bler, and beat it till smooth and thick. Add a

heaped tea-spoonful of powdered loaf sugar, and
stir in a glass of the best port wine. This, when

permitted, is very strengthening and cheering for

an invalid, to take about the hour of noon or

earlier. When wine is not allowed, you may beat

the egg into a glass of new unskimmed milk.

WHEY. Milk can be converted into a curd

by the infusion of rennet water, white wine,
lemon juice, tamarind juice, or vinegar, stirred

into good milk, covered and set in a warm place
till the curd has formed, and has separated from
the whey which remains beneath it. Take off the

ourd carefully, breaking it as little as possible,
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and put it into a deep dish. Pour the whey into

a pitcher. It should look clear, and greenish

rather than white, and have none of the milk curd

remaining about it. Set the pitcher on ice. It

is an excellent drink in fevers. When approved}

the curd may be eaten in a saucer with sugar.

For rennet whey, cut a piece of dried rennet about

two inches square, and wipe all the salt from the

outside, but do not wash it. Soak the bit of ren-

net for several hours (or all night) in a small tea-

cup of lukewarm water. Then pour the rennet

water into the milk. For wine whey, boil a jill

of sherry in a pint of milk, without stirring it.

TAPIOCA. Having washed in cold water

three heaped table-spoonfuls of tapioca ;
drain it,

put it into a clean quart bowl, pour on water

enough to cover it well, and soak it four hours.

Then pour on as much more water, transfer the

whole to a porcelain skillet, in the bottom of which

you have laid the yellow peel of a fresh lemon,

pared so thin as to be transparent, and boil the

tapioca gently till it looks quite clear. Then take

out the lemon peel, and stir in sufficient loaf sugar

to make it very sweet. If approved, flavor it with

some madeira or sherry, and some grated nutmeg.

Tapioca may be boiled in plain milk, with no

seasoning but the sugar to sweeten it.

Sago. Pick and wash clean, in two cold waters,

a, half pint of sago. Put it into a porcelain skil-

let, with the yellow rind of a lemon pared tran-
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sparent. Pour on it a quart of water, and let it

all soak for two hours. Then set it over the fire,

and boil it, gently, till the lemon is all to pieces

and nearly dissolved, and the sago looks clear.

Take out the lemon peel, and stir in, if permitted,
some sherry wine, sugar, and grated nutmeg, and

give it another boil.

If the above seasoning is not allowed, boil

the sago in milk only, or water only, till the liquid

becomes thick and like a jelly.

Sago Pudding for an invalid. Boil three table-

spoonfuls of soaked sago in a pint of milk till

quite soft. Add gradually three ounces of white

sugar, and set it away to cool. Beat three eggs
till thick and smooth, and stir them by degrees
into the sago and milk. Grate in some nutmeg,
and bake the pudding in a deep dish. Tapioca

pudding is made in the same manner.

SWEETBEEADS FOE INVALIDS. Cut

open two fine fresh sweetbreads, and lay them in

warm water till all the blood is discharged. Then

transfer them to a pan of" cold water to blanch or

whiten. Stew them in the strained liquid of fresh

oysters, till quite tender. When done, take out

the sweetbreads, remove the gristle or pipe, and

serve them up warm, having laid in the bottom

of the dish a slice of nice toast that has been

dipped for a minute in hot water. If permitted,

the oysters may be cooked with the sweetbread,

! first removing the hard part.

37
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STEWED SMELTS. Smelts are considered a

delicate and nutritious fish for invalids. They are

.n season in winter, and early in the spring. Choose

them as larsre as vou can find them. Having drawnO c/ < '

and cleaned them, cut off their heads and tails.

Put sufficient water to cover them in a small stew-

pan, adding a very little powdered white sugar, and

a few small sprigs of parsley, or sweet marjoram.
When the water boils lay in the fish, and simmer

them five minutes. Then stir in a very little

arrow root, mixed with a few drops of cold water
}

and let it stew ten minutes longer. Serve up the

stew in a small deep dish with, a cover, and eat

with it some very light bread-roll. It will be a

pleasant change from the usual broths and infu-

sions prepared for the sick.

A Molasses Supper. Make a thick slice of very
nice toast, evenlv browned on both sides, but not

* / /

the least burnt. Lay it in a pint bowl, and pour
over it a small half pint of the best West India

molasses, having stirred into the molasses a heaped

table-spoonful of ground ginger. Mix the mo-

lasses with half a pint of hot water, and pour the

whole over the toast. Cover it with a plate for a

few minutes, and eat it while warm, previous to

going to bed. This is a wholesome strengthening

palatable supper for an invalid, (as we know by

experience) and may be continued as long as the

patient continues to like it. It is always a good
winter supper for children. The ginger must on

no account be omitted. If the molasses has turned

a little sour, stir in a salt-spoonful of soda.
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To prevent a jug of molasses from running
over when kept in a warm place, pour out a little

into another vessel, and leave the molasses jug un-

corked for two days. Then cork it tightly.

MISCELLANEOUS RECEIPTS.

TEA. No metal (not even silver,) is good for

tea-pots. All tea should be made in china or

queensware. Wedgewood (whether black or white)

imbibes much of the essence of the tea, and from

constant use soon becomes unpleasant. Britannia

ware is exceedingly unwholesome for any sort of

cooking, as one fourth of the composition is copper.

Block tin for a common tea-pot is less objection-

able, and much cheaper. All tea-pots should,

after using, be thoroughly emptied of the old

leaves, and washed very clean in warm water, and

set open in the sun and air for several hours. To

make good tea, the tea itself, whether black or

green, must be of excellent quality. There is no

economy in buying that which is low-priced.

Green tea, if fresh and good, and not adulte-

rated will look green in the cup, and have a fra-

grant odor. If it draws red, or brown, or black-

ish, it is old or mixed with something wrong.

Begin to make your tea about a quarter of an

hour before- it is wanted. Scald the tea-pot (twice

over) with boiling water. Then put in the tea
?

allowing three heaping table-spoonfuls to each
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person, and a pint of water, actually boiling, when

put in. Cover it closely with the lid, and set it

by the fire for ten or fifteen minutes ta infuse.

After the first cups have gone round, put some

fresh tea into the pot, and pour on it some more

boiling water, that the second cups may be as

strong as the first, having time to infuse. Weak
tea for company is very mean. For those that

like it so, have a small pot of water on the server.

If the water is not boiling fast when poured on

the tea, and is beginning to cool, the tea will be

flat and insipid, and the leaves will float on the

surface of the cups. There is then no remedy but

to make some fresh.

COFFEE. To drink coffee in perfection, a

sufficient quantity for breakfast should be roasted

every morning, and ground hot, as it loses much
of its strength by keeping even for a few hours.

The best coffee roasters are iron cylinders, (stand-

ing on feet) with a door in one side,' and a handle

that turns the cylinder round towards the fire or

from it, that the coffee may be equally done

throughout. It must be roasted a bright brown

color, and on no account black or burnt. When
about half done, put in bits of fresh butter, allow-

ing a table- spoonful to a pound of coffee. Pre-

vious to roasting pick the coffee carefully, throw-

ing away the defective grains, and the stones or

sand. Coffee should be ground while warm in a
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mill kept solely for that purpose, and fastened up
aeainst the kitchen wall.o

For boiled coffee allow four ounces of ground
coffee (or a quarter of a pound) to a quart of

water. When the water boils, stir in the coffee.

Give it one hard boil up. Then set it farther

from the fire, and simmer it for ten minutes, add-

ing the white of an egg, (including the egg shell,) or

a small strip of isinglass. Pour out a large cup of

the coffee, and then (holding it high above the

coffee-pot,) pour it back again. Repeat this till

wanted, and then set the coffee-pot beside the fire,

(but not over
it.)

For company, allow six ounces

of coffee to a quart of water. Keep the lid always

on, but if when boiling hard it rises and seems

inclined to run over, remove it instantly from the

fire and set it back. Cream is indispensable to

first-rate coffee
;

if not to be obtained sweet, sub

stitute rich milk boiling hot. On no considera-

tion fill up the coffee-pot with water. A perco-

lator (to be had at the best tin stores) makes

excellent coffee without boiling, if properly ma-

naged.

CHOCOLATE. There is no plain chocolate

better than Baker's prepared cacao, and none has

so much of the true chocolate flavor. The foreign

chocolate is generally mixed with sugar, spice, and

milk. It cannot be made thick and strong, and

therefore to many tastes is not agreeable. To

make a pint (or two large cupfuls of chocolate,)

scrape down two ounces on a plate, and moisten
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the chocolate with a jill of water, rubbing it on

the plate till quite smooth. Then boil it five mi-

nutes, and add a small pint of water. When it

has been well stirred with a wooden spoon, and

has come again to a boil, serve it as hot as possi-

ble, accompanied by a saucer of fine loaf sugar,

and a small jug of rich hot cream and a plate of

nice dry toast, or some milk biscuits or sponge
cake. Milled chocolate is made with rich un-

skimmed milk instead of water. The chocolate

mill is a deep pot, belonging to which is a stick

with a broad wheel- shaped bottom, the other end

coming up through a hole in the lid. Take this

between your hands, and turn it round fast

till the chocolate is finely frothed. Then transfer

it to large cups. Chocolate, after it becomes cold,

is unfit to drink. But if made with milk, you can

convert what is left into a custard or pudding,
with the addition of more sugar and some beaten

egg. The low-priced chocolate is both unpalat-

able and unwholesome, being adulterated with

animal fat or lard, and made with old cacao beans.

MILK TOAST. To a pint of nice rich milk

allow a quarter of a pound of excellent fresh but-

ter. Boil the milk, and as soon as it boils take it

off, and stir in the butter cut into pieces. When
the butter has melted, give it another boil up
Have ready a deep plate with four rather thick

slices of bread, nicely and evenly toasted on both

sides. Pour the milk hot over the toast, and keep
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it covered till it goes to the breakfast table. Send

a spoon with it. Bread should always be toasted

by a long-handled fork, such as are made for the

purpose. They cost but twenty-five cents, and

no kitchen should be without one.

BUTTERED TOAST. Cut even slices of

bread all of the same thickness, and pare off the

whole of the crust. With a long-handled toasting

fork toast it evenly on both sides, taking care

that no part of it is burnt or blackened. Butter

the slices hot, as you take them off the fork,

(using none but nice fresh butter) and lay them

evenly on a heated plate. Cover them till they

go to table.

All toast prepared for cookery, (to lay in the

bottom of dishes,) should have the crust pared off,

and be dipped in hot water after toasting.

RASPBERRY VINEGAR. Take a gallon of

fine ripe raspberries. Put them into a large deep
earthen pan, and mash them well with a wooden

beetle. Then pour them with all their juice into a

large and very clean linen bag, and squeeze and

press out their liquid into a vessel beneath. Mea-

sure it, and to each pint of juice allow half a pint

of the best and clearest cider vinegar, and half a

pound of fine loaf sugar, powdered. First mix

the juice and the vinegar, and give them a boil in

a porcelain kettle. Then stir in the sugar, gra-
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dually, adding to every two pounds of sugar a

beaten white of egg. Boil and skim till the scum

ceases to rise. When it is done, bottle it cold

cork it tightly, and seal the corks. To use it,

pour out half a tumbler of raspberry vinegar, and

fill up with ice water. It is a pleasant and cool-

ing beverage in warm weather, and for invalids

who are feverish. Mixed with hot water, and

taken at bed-time, it is good for a cold.

Strawberry Vinegar Is made in the above man-

ner, carefully hulling them. The strawberries

must be of the finest kind, and fully ripe. These

vinegars are made with much less trouble than

the usual way; and are quite as good, if not better.

MACAEONI. In buying macaroni, choose

that of a large pipe; see that it is clean and white

and that it has not been touched by insects. Half

a pound makes one dish. If soaked before boil-

ing it is apt to dissolve or go to pieces, but wash

and drain it through cold water in a sieve. Have
over the fire a large pan of boiling water, in which

has been melted a piece of fresh butter the size

of an egg. If boiled steadily, it will be quite

tender in less than an hour
;
but do not boil it so

long that the pipes break up and lose their shape.

Having drained it well through a clean sieve,

transfer it to a deep dish, dividing it into four

layers, having first cut it into even lengths of two

or three inches. Between the layers place on it

seasoning of grated cheese of the very best qua-
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lity, and bits of fresh butter, with some powdered
mace. On the top layer, add to the covering of

cheese and butter sufficient bread-crumbs to form

a slight crust all over the surface. Brown it with

a salamander or a red hot shovel. Or (omitting

the cheese) you may dress it with rich gravy of

roast meat.

For Sweet Macaroni. Having boiled it in milk

instead of water, drain it, and mix with it pow-
dered mace and nutmeg, with butter, sugar, and

rose or peach-water. Macaroni (like vermicelli)

has in itself no taste, but is only made palatable

by the manner of dressing it. Good soup is rather

weakened than improved by the addition of mac-

aroni.

COMMON OMELET. Beat five eggs till

very light and thick. Stir gradually into the pan
of eggs four table-spoonfuls of sifted flour. Thin

the batter with a large tea-cup of milk. Take a

yeast powder; dissolve the soda (from the blue

paper) in a small quantity of tepid or lukewarm

water, and stir it into the batter. In another cup
melt the tartaric acid, (from the white paper;) stir

that into the mixture, and stir the whole very
hard. Have ready in a frying-pan a large portion

of lard, boiling hot. Put in the omelet mixture,

and fry it well. When one side is done turn it, and

fry the other. To flavor this omelet, mix gradu-

ally into the batter either grated ham or smoked

tongue; minced oysters; minced onion; mixed
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with sweet majoram, or else some mushrooms

chopped very fine.

For a Sweet Omelet, add to the above batter

powdered sugar, nutmeg, mace, and powdered cin-

namon.

The custom is now to dish omelets without

folding them over, it being found that folding

renders them heavy. Spread them out at full length

on a very hot dish. The batter for omelets should

always be made in sufficient quantity to allow

them very thick.

There is no use in attempting to flavor an ome-

let, or any thing else, with marmalade or lemon,

if you put in soda. The alkalies destroy the

taste of every sort of fruit.

A PLAIN POTATO PUDDING. Having

pared a pound of fine large potatos, put them into

a pot, cover them well with cold water, and boil

them gently till tender all through. When done,

lay each potato (one at a time,) in a clean warm

napkin, and press and wring it till all the moisture

is squeezed out, and the potato becomes a round,

dry lump. Mince as fine as possible a quarter of

a pound of fresh beef suet, (divested of skin and

strings.) Crumble the potato, and mix it well

with the suet, adding a small salt-spoon of salt.

Add sufficient milk to make a thick batter, and

beat it well. Dip a strong square cloth in hot

water, shake it out, and dredge it well with flour.

Tie the pudding in, leaving room for it to swell,
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and put it into a large pot of hot water and boil

it steady for an hour. This is a good and econo-

mical family pudding.

ELLEN CLAEK'S PUDDING. Slice, rather

thick, some fresh bread. Pare off all the crust.

Butter the bread on both side?, and lay it in a

deep dish. Fill up with molasses very profusely

having first seasoned the molasses with ginger,

ground cinnamon, and powdered mace or nutmeg.
It will be much improved by adding the grated

yellow rind and the juice of a large lemon or

orange. Bake it till brown all over the top, and

till the bread and butter has absorbed the mo-

lasses
; taking care not to let it burn.

AEEOW-EOOT BISCUIT. Mix in a pan
half a pint of arrow-root, and half a pint of

sifted wheat flour. Cut up a quarter of a pound
of fresh butter, and rub it into the pan of flour,

crumbling the bits of butter so small as to be

scarcely visible. Mix a quarter of a pound of

powdered white sugar, and wet it with a beaten

egg. Add gradually a very little cream, just

enough to make it into a stiff dough. Flavor it

with the grated yellow rind and juice of a lemon,
and half a nutmeg grated. Eoll out the dough
into thin sheets, and cut it out into biscuits with

the edge of a tumbler. Prick every biscuit all

over with a fork. Lay them in square pans



604 MISS LESLIE'S NEW COOKERY BOOK.

slightly floured, and bake them immediately.

They will be improved by adding (at the last of

the mixture) a table-spoonful of the best rose-

water. If rose-water is put into cakes early in the

mixing, much of its strength will evaporate before

baking. It should always be deferred to the last.

These are very nice tea biscuits.

ONTAKIO CAKE. Take a pint and a half

(or three large breakfast cups,) of sifted flour, and

the same quantity of powdered white sugar, and

half a pint of milk
;
a quarter of a piat or half a

cup of the best fresh butter, and the grated yellow

rind and juice of a large lemon. Have ready

four well-beaten eggs, and two table-spoonfuls of

strong fresh yeast.

Cut up the butter into the pan of flour. Add
the milk and sugar gradually, and then the beaten

egg, and then the lemon
;
next the yeast. Stir the

whole very well, and set it to rise in a buttered

pan. Place it near the fire, and cover it with a

clean flannel or a double cloth. When it has

risen and is quite light, and is cracked all over

the surface, transfer it to a square baking pan,

put it immediately into the oven, and bake it well.

When cool, either ice it or sift white sugar over

it, and cut it into squares. Or, you may bake it

in a round loaf, or in small round cakes.
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NEW-YEAR'S CAKE. Stir together a pouod
of nice fresh butter, and a pound of powdered
white sugar, till they become a light thick cream.

Then stir in, gradually, three pounds of sifted

flour. Add, by degrees, a tea-spoonful of soda

dissolved in a small tea-cup of milk, and then a

half salt-spoonful of tartaric acid, melted in a

large table-spoonful of warm water. Then mix

in, gradually, three table-spoonfuls of fine carra-

way seeds. Eoll out the dough into sheets half

an inch thick, and cut it with a jagging iron into

oval or oblong cakes, pricked with a fork. Bake
them immediately in shallow iron pans, slightly

greased with fresh butter. The bakers in New York
ornament these cakes, with devices or pictures

raised by a wooden stamp. They are good plain

cakes for children.

GOOD YEAST. Take two handfuls of hops.

The best hops have a fresh light green color, and

a pleasant, lively smell. Pour on them two quarts

of boiling water, and let them boil five minutes

after they have come to a boil; not longer, for it

makes them bitter. Then strain the liquid into a

pan, and add a table-spoonful of brown sugar and

one of salt. When lukewarm, stir in flour enough
to make a thick batter. Add a Jill and a half of

fresh baker's yeast. Set it in a warm place till it

begins to ferment; then keep it in the cellar well

corked.

This yeast will continue good two weeks. When
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you open the jug to take out some yeast, put in

always a table-spoonful of flour before you cork

it up again.

A stone jug or pitcher is a good vessel for

yeast. Wash it very clean in hot water, always
before you put in fresh yeast, and then rinse the

jug with water in which a spoonful of pearlash
has been melted, letting the pearlash water remain

in it five or six minutes, and shaking it round

hard. Then rinse it with plain cold water.

All vessels that have contained acids should

have pearlash or soda in the rinsing water, and

then be finished with plain water.

Never clean a bottle by rinsing it with shot.

The lead is poisonous, and has caused death.

Some bits of raw potato chopped, and put in the

water, will clean the inside of bottles or jugs,

and brighten decanters.

YEAST POWDERS. Get two ounces of bi-

carbonate of soda, and one ounce of tartaric acid.

Divide the soda into equal portions, about a level

tea-spoonful in each, and the tartaric acid into

level salt-spoonfuls. By level we mean that the

article is not to be heaped in the least, not rising

above the edge of the spoon. Cut some papers

of regular and sufficient size, and fold them nicely.

Put the soda into white papers, and the tartaric

acid into blue papers. Place an equal number of

each in a little square or oblong box, standing up
the papers on their folded edges. Dissolve them
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in two separate cups, in as much tepid water as will

cover the powder. They must be entirety melted

before using. Stir in the soda at the be^innin^,O O"

and the tartaric acid at the conclusion of the

batter or cake mixture.

We do not approve of the introduction of these

substances into cakes. They give a sort of fac-

titious lightness very different from that honestly

produced by a liberal allowance of egg and butter,

genuine yeast, and good beating and stirring

but they destroy the taste of the seasoning, and

are certain destruction to the taste of lemon,

orange, strawberry, pine-apple, and every kind of

fruit flavoring. The justly celebrated Mrs. Good-

fellow never used any of them in her school, and

the articles made there by her pupils, (of whom
the author was one) were such as no money can

purchase in the present times. Any confectioner

who would faithfully revive them could make a

fortune by doing so.

The present introduction of hartshorn into

bread and cakes is an abomination, rendering the

articles equally unpalatable and unwholesome.

Cannot the use of hartshorn in food be put down?

Which of our American doctors will write a book
on "

culinary poisons."

VINEGAR. Mix together in a clean keg three

gallons of clear rain water, (that has been caught
in a clean tub without running over the roof of a

house,) one quart of West India molasses, and one
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pint of baker's yeast. Cover it, and set it in a

warm place where it will be exposed to the sum-

mer sun. Eemember to shake the cask every day.

In three months it will be excellent vinegar. Then
transfer it to stone jugs, and keep it closely

corked. Begin it in May.
So much of the vinegar sold in stores is con-

cocted of pernicious drugs, that we recommend all

families to make their own, or to buv it from a
>/

cider farmer. Good cider, set in the sun, will

after a while become good vinegar.

What is shamefully called the best white wine

vinegar is frequently a slow poison, as may be

known by its action upon oysters, pickles, &c.

It is quite clear and well to look at. Its taste is

very sharp and pungent, as to overpower and

render every thing that is with it painfully sour,

and it has a singular and disagreeable smell when

boiling. Oysters cooked with this vinegar go im-

mediately into rags, and are soon entirely eaten

np, or dissolved into a thin whitish liquid, fit for

nothing but to throw away.
Pickles the same. A punishment should be

provided by law for persons who manufacture

and sell these deleterious compounds, of which we

have now so many, that it would indeed be well

if we could make at home, as far as possible, every

thing we eat and drink.

PINK CHAMPAGNE (Domestic) Pick from

the stems three quarts of fine ripe red currants,
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and mix with them three quarts of ripe white

currants. Bruise them all. Put nine pounds of

loaf sugar to melt in three gallons of very clear

soft water. Boil the water and sugar together for

half an hour, skimming carefully, and pour the

liquid boiling hot over the currants. "When it is

nearly cold, add a small tea-cupful of excellent

strong fresh yeast. Let it ferment for two days,

and then strain it into a small cask through a very
clean hair sieve. Put into the cask half an ounce

of finely-chipped isinglass. Have rather more

liquor than will fill the cask at first, and keep it

to fill up as it works over. In about a fortnight

bung it up. Let it remain in the cask till April.
Then transfer it to bottles, (putting into each a

lump of double-refined loaf sugar,) and letting

them remain one day uncorked. Then cork and

wire them. They must stand upright in the

cellar
;
but when likely to be wanted, lay a few

of them on their sides for a week.

SHERRY COBBLER. Lay in the bottom of

a large tumbler, two table-spoonfuls of powdered
loaf sugar, and squeeze over it (through a strainer)
the juice of a large lemon that has been softened

by rolling under your hand. Then half fill the

tumbler with ice, broken very small. Add a large

glass of very good sherry wine. Take another

tumbler, and pour the liquid back and forward
from glass to glass, till completely mixed without

38
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stirring. Sip it through a clean straw, or one of

the tubes made on purpose.

MINT JULEP. Cut two or three round slices

from a fine ripe pine-apple that has been pared ;

and take out the core or hard part from the

centre of each slice. A still better way is to

split down the pine-apple into four pieces, and

grate two of the quarters with a coarse grater,

standing it upright while doing so. Put it into

a large tumbler, and cover the fruit with two or

three heaped table-spoonfuls of powdered loaf

sugar. Add a large glass of the best brandy, and

pour on cold water till the tumbler is two-thirds

full. Then put in a thick layer of finely broken

ice, till it almost reaches the top. Finish by

sticking in a full bunch of fresh green mint in

handsome sprigs, that rise far above one side of

the tumbler
;
and at the other side place a clean

straw, or one of the tubes used for the same

purpose.

CAROLINA PUNCH. Mix together a turn-

bier of peach brandy and a tumbler of water,

the juice of two lemons, the yellow rinds of four,

pared to transparent thinness, and four large

juicy free-stone peaches cut in half, and the ker-

nels of their stones blanched and broken up. If

you cannot obtain peaches, quarter and grate

down a ripe pine-apple. Let all these ingredients
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infuse with a quart of Jamaica spirits in a bowl
for two days before the punch is wanted. Keep
it carefully covered with a cloth. Then pour on

sufficient cold water to make the punch of the

desired strength ;
and strain the liquid into ano-

ther bowl, and put in a large lump of ice. Serve

it out in small glasses.

NECTAB. Take two pounds of the lest raisins,

seeded and chopped ;
the grated yellow rind and

the juice of four fine lemons, and two pounds of

loaf sugar, powdered. Put the sugar into a large

porcelain kettle, and melt it in a gallon of water.

Boil and skim it for half an hour, and while it is

boiling hard, put in by degrees the raisins and

lemons. Continue the boiling about ten minutes.

Put the mixture into a stoneware crock, and

cover it closely. Let it stand three days, stirring
it down to the bottom twice every day. Then
strain it through a linen bag, and bottle it, seal-

ing the corks. It will be fit for use in a fort-

night. Take it in wine-glasses, with a bit of ice

in each. This is a nice temperance drink.

CHOCOLATE CARAMEL. Take half a pint

of rich milk, and put it to boil in a porcelain
kettle

; scrape down a square and a half of Ba-

ker's chocolate, put it into a very clean tin cup,

and set on the top of a stove till it becomes soft.

Let the milk boil up twice. Then add, gradually,
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the chocolate, and stir both over the fire till tho-

roughly mixed and free from lumps. Stir in a half

pint of the best white sugar powdered, and half a

jill (or four large table-spoonfuls,) of molasses.

Let the whole boil fast and constantly (so as to

bubble,) for at least one hour or more, till it is

nearly as stiff as good mush. When all is done

add a small tea-spoonful of essence of vanilla, and

transfer the mixture to shallow tin pans, slightly

greased with very nice sweet oil. Set it on ice,

or in a very cool place, and while yet soft mark

it deeply in squares with a very sharp knife.

When quite hard, cut the squares apart. If it does

not harden well it has not been boiled long

enough, or fast enough.

EGGS TO BOIL. The water must be boiling

fast when the eggs are put in. First wipe them

clean all over, with a wet cloth. It is true that

the shells are never eaten, but still, if brought to

table dirty and discolored, they look slovenly,

disgusting, and vulgar, such as are never seen in

good houses. Put them into water that is boil-

ing fast; and if desired very soft, four minutes

will be sufficient. Six or eight minutes will

barely set the whites and yolks, and ten or twelve

minu'tes (in water that is really boiling,) will

render them hard enough for salad. In the egg-

boilers that are set on the table no egg will ever

boil hard, as the water cools too soon. A stale

egg never boils hard.
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Except in the spring, and late in the winter,

there is often much difficulty in obtaining good

eggs, unless you have fowls of your own. If an egg
is really fresh, when held up against the light, the

yolk looks round and compact and the white clear

and transparent ; you may then trust it. But if the

yolk is thick, broken, and mixed among the white,

and the white is cloudy and muddled, it is cer-

tainly bad, and should be thrown away. When
tried in a pan of cold wrater the freshest will sink,

and the stale ones float on the surface. It requires

strong brine to bear up a good egg. Eggs may
be preserved for keeping a few months, by put-

ting every one in fast boiling water for one minute.

Then grease them all over the outside with good

melted fat, and wedge down close together (layer

above layer,) in a box of powdered charcoal.

This preserves them for a sea voyage of several

weeks. The charcoal box must be kept closely

covered, and closed immediately whenever opened.

Pack the eggs with the small end downwards.

POACHED EGGS. See that the eggs are

quite fresh. Pour from a kettle of boiling water

enough to fill a broad shallow stew-pan. Break

the eggs into a saucer, (one at a time,) slip them

carefully into the hot water, and let them starld in

it till the whites are set. Then put the pan over

a moderate fire
; and, as soon as the water boils

again, the eggs are ready. The whites should be

firm, aad the yolks should appear in the centre
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looking yellow through a thin transparent coating
of the white. Take them out carefully (one by

one,) with an egg-slice. Have ready, for each

egg, a nice slice of toast of a light brown or yel-

low all over. Trim off all the crust, and dip the

toast for a minute in hot water. Then butter it

slightly with fresh butter. Trim off neatly the

ragged and discolored white from the edge of

each egg. Lay a poached egg in the middle of

every toast, and serve them up warm.

Instead of toast, you may lay beneath every

egg a thin slice of harn, that has been soaked, and

nicely broiled and trimmed. Or, large thin slices

from the breast of a cold roast turkey, or cold

fillet of roast pork or veal. These are nice break

fast dishes.

Scrambled Eggs. Make a mixture as for an

omelet, but instead of frying put it into a sauce-

pan, and when it has boiled five minutes take it

off, and chop and mix all the ingredients into

confusion. Serve it up hot in a deep dish. It is

eaten at breakfast, and is by many preferred to a

fried omelet. You may season it with grated

ham, tongue, or sweet herbs.

EGG--NOGGK Beat, till very light and thick,

the ^olks only of six eggs. Stir the eggs, gradu

ally, into a quart of rich unskimmed milk, and

add half a pound of powdered loaf sugar, a half

pint of brandy, and a grated nutmeg. Next beat

three whites of the eggs by themselves, and stii
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them quickly into the mixture. Divide it into two

pitchers, and pour it back and forward from one

pitcher to the other till it has a fine froth. Then

serve it in a large china bowl, with a silver ladle

in it, and distribute it in glasses with handles.

To Beat Eggs. For beating eggs have a broad

shallow earthen pan. If beaten in tin, the cold-

ness of the metal retards their lightness ;
for the

same reason, hickory rods are better than tin wire.

Beat with a short quick stroke, holding the egg
rods in your right hand close to your side, and

do not exert your elbow, or use your arm vio-

lently with a hard sweeping stroke
;
of this there

is no necessity. If beaten in a proper manner,

(moving your hand only at the wrist) the eggs
will be light long before you are fatigued. But

you must continue beating till after the froth has

subsided, and the pan of eggs presents a smooth

thick surface, like a nice boiled custard. White

of egg is done if it stands stiff alone, and will not

fall from the beater when held upon it.

Butter and sugar should always be stirred with

a strong hickory spaddle, which resembles a short

mush stick, rather broad and flattened at one end.

BRAN MUFFINS. Take three quarts of bran,

(unbolted wheat flour) and sift it into a large pan.

"Warm three half pints of rich milk, mixing with it

half a common tumbler of West India molasses.

Cut up in the warm milk and molasses two ounces

or two large heaped table-spoonfuls of fresh but-
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ter, nnd stir it about till well mixed all through.
Then stir all the liquid into the flour. Beat in a

shallow pan three eggs till very thick and light,

and then stir them gradually into the pan of

flour, &c. Lastly, add two table-spoonfuls of

strong fresh yeast. Cover the mixture and set it

to rise. When risen very light heat a griddle on

the oven of a stove, set muffin rings upon it, fill

the rings nearly to the top, and bake the muffins.

Send them to table hot, pull them open with your

fingers, and butter them. They will be much liked

if properly made and baked.

COTTAGE CHEESE. This is a good way of

using up a pan of milk that is found to be turn-

ing sour. Or you may turn it, on purpose, by

stirring in a spoonful of cider vinegar. Having
covered it, set it in a warm place till it becomes a

curd. Then pour off the liquid, and tie up the

curd in a clean linen bag with a pointed end, and

set a bowl under it to catch the droppings; but do

not squeeze it. After it has drained ten or twelve

hours, transfer the curd to a deep dish, enrich it

with some cream, and press and chop it with a

large spoon till it is a soft mass
; adding, as you

proceed, an ounce or more of nice fresh butter.

Then set it on ice till tea-time.

FKENCH HAM PIE. Having soaked, boiled,

and skinned a small ham of the best quality, and



FIG PUDDING. 617

taken out the bone, trim it into a handsome oval

shape. Of the trimmings make a rich gravy by

stewing them in a sauce-pan with a little water,

and four pigs feet, (split up.) Have ready a plen-

tiful sufficiency of nice forcemeat made of cold

roast chicken or veal, minced suet, and grated

bread-crumbs, butter, minced sweet marjoram or

tarragon, and some hard-boiled yolk of egg crum-

bled. Have ready, prepared, a very nice puff

paste ;
line with it the bottom and sides of a large

deep dish, and lay in it the oval ham, filling up at

the corners and all round with the forcemeat, and

spreading a layer of it on the top. Pour on gravy
to moisten the whole, and put on the paste in-

tended for the lid. Notch the edges handsomely,
and stick a flower or tulip of paste in the cross

slit at the top. and place a wreath of paste leaves

all round. Bake it light brown, and eat it warm
or cold. It is a fine dish for a dinner or supper

party, or for a handsome luncheon or breakfast.

A Tongue Pie Is made in a similar manner of

a boiled smoked tongue, peeled and trimmed, and

filled in with forcemeat. For a large company
have two tongue pies, as it will be much liked, if

made as above.

FIG PUDDING. Take ^a pint of very ripe figs,

(peeled,) cut them up and mash them smooth with

the grated yellow rind of a large ripe lemon or

orange, and the juice of two. Mix together a large

spoonful of fresh butter, and two table-spoonfuls
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of sugar, and stir the whole very hard. Bake it in

a deep dish, and eat it fresh, but not warm. Grate

sugar over the surface. When ripe figs can be

obtained, this pudding is much liked.

POKE PLANT. Early in the spring, the

young green stalks of the pokeberry plant, (when

they are still mild and tender, and have not yet

acquired a reddish tinge or a strong unpleasant

taste,) are generally much liked as a vegetable,

and are by many persons considered equal to as-

paragus. They are brought in bundles to Phi-

ladelphia market. Wash and drain them, and

put them on to boil in a pot of cold water. When
quite tender all through they are done. Dish them

in the manner of asparagus, laid on a toast dipped
for a minute in hot water, and then buttered.

You may pour a very little drawn or melted

butter over the poke.

RHUBAKB TAKTS. Take large fresh stalks

of the rapontica plant, such as are full-grown and

reddish. Peel off the thin skin, and cut them

into bits all of the same size, either one inch or two

inches long. Wash them in cold water through ao

cullender, (but do not drain them much,) and put
them into a stew-pan without any more water.

Mix with them plenty of good sugar, in the pro-

portion of half a pound of sugar to a pint of cut-

up rhubarb stalks. Cover it, and stew it slowly
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till quite soft. Then mash it into a smooth mass.

Have some puff-paste shells baked empty ;
and

when cool, fill them to the top, and grate nutmeg
and powdered sugar thickly over them. The juice

and grated yellow rind of a lemon (added when

the rhubarb is half stewed,) will be a pleasant

flavoring. This is sometimes called "spring-fruit''

and "
pie-plant." It comes earlier, but is by no

means so good as gooseberries. We do not think

it worth preserving, or making into a sweetmeat.

VOL-AU-VENT. Have ready a large quan-

tity of the best and lightest puff paste. Eoll it

an inch thick, and then cut it neatly into shapes,

either square or circular. Bake every one sepa-

rately on a flat tin pan, cutting a round hole in

the centre of each, and fitting in pieces of stale

bread to keep the holes open while baking. The

cakes of paste should diminish in size as they

ascend to the top, but the holes should all be of

exactly the same dimensions. The lower cake,

which goes at the bottom, should be solid and not

perforated at all. The small cake which finishes

the top of the pyramid must also be left solid,

for a lid. When all the cakes are baked and

risen high, (as ,good puff-paste always does) take

them carefully off the baking plates ;
remove the

bread that has kept the centres open and in shape;

brush over every cake, separately, with beaten

white of egg, and pile one upon another nicely and

evenly so as to form a pyramid. Have ready a
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very nice stew of oysters or game cut small, and

cooked with cream, &c. Fill the pyramid with

this, and then put on the top or lid, which may
terminate in a flower of baked paste.

A Sweet Vol-au-Vent May be filled with

small preserves, or with ripe strawberries or rasp-

berries, made very sweet. Yol-au-vents are for

dinner, or supper parties. The paste should be

peculiarly light. The name Vol-au-vent, signifies ?

in French, something that will fly away in the

wind
; which, however, it never does.

A SOUFFLfi PUDDING. Take eight rusks,

or soft sugar-biscuits, or plain buns. Lay them

in a large deep dish, and pour on a pint of milk,

sufficient to soak them thoroughly. Cover the

dish, and let them stand undisturbed for about an

hour and a half before dinner. In the mean time,

boil half a pint of milk in a small sauce-pan with

a handful of bitter almonds or peach kernels

broken small, or a small bunch of fresh peach
-

leaves, with two large sticks of cinnamon, broken

up. Boil this milk slowly, (keeping it covered,)

and when it tastes strongly of the flavoring arti-

ticles, strain it, and set it away to cool. When

cold, mix it into another pint of milk, and stir in

a quarter of a pound of powdered loaf sugar.

Beat eight eggs very light, and add them gradu-

ally to the milk, so as to make a rich custard.

After dinner has commenced, beat and stir the

soaked rusk very had till it becomes a smooth mass,
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and then, by degrees, add to it the custard. Stir

the whole till thoroughly amalgamated. Set the

dish into a brisk oven, and bake the pudding
rather more than ten minutes. The yeast, &c., in

the rusk, will cause it to puff up very light.

When done, send it to table warm, with white

sugar sifted over it. You may serve up with it

as sauce sweetened thick cream flavored with rose-

water, and grated nutmeg, or powdered loaf sugar
and fresh butter stirred together in equal por-

tions, and seasoned with lemon or nutmeg.

ICED PLUM PUDDING. Take two dozen

sweet and half a dozen bitter almonds. Blanch

them in scalding water, and then throw them into

a bowl of cold water. Pound them one at a time

in a mortar, till they become a smooth paste, free

from the smallest lumps. As you proceed, add

frequently a few drops of rose-water or lemon

juice to make them light, and prevent their oil-

ing. Seed and cut in half a quarter of a pound
of the best bloom raisins. Mix with them a

quarter of a pound of Zante currants, picked,

washed, and dried
;
and add to the raisins and

currants three ounces of citron, chopped. Mix
the citron with the raisins and currants, and dredge
them all with flour to prevent their sinking or

clodding. Take a half pint of very rich milk
;

split a vanilla bean, and cut it into pieces two or

three inches long, and boil it in the milk till the

flavor of the vanilla is well extracted
;
then strain
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it out, and mix the vanilla milk with a pint of

rich cream, and stir in, gradually, a half pound of

powdered loaf sugar, and a nutmeg grated. Then

add the pounded almonds, and a large wine-glass

of either marasquino, noyau, curacoa, or the very

best brandy. Beat, in a shallow pan, the yolks

of eight eggs till very light, thick, and smooth,

and stir them gradually into the mixture. Sim-

mer it over the fire, (stirring it all the time,) bat

take it off just as it is about to come to a boil,

otherwise it will curdle. Then, while the mixture

is hot, stir in the raisins, currants, and citron. Set

it to cool, and then add a large tea-cupful of pre-

served strawberries or raspberries, half a dozen

preserved apricots or peaches ;
half a dozen pre-

served green limes
;
and any other very nice and

delicate sweetmeats. Then whip to a stiff froth

another pint of cream, and add it lightly to the

mixture. Put the whole into a large melon-mould

that opens in the middle, and freeze it in the usual

way. It will take four hours to freeze it well.

Do not turn it out till just before it is wanted.

Then send it to table on a glass dish. It will be

found delicious. Iced puddings are now consi-

dered indispensable on fashionable supper tables

or at dinner parties. There is no flour in this

pudding. The freezing will keep it together.

EENNETS. Milk turned into a curd with

wine is by no means so good as that which is

done with rennet-water alone. The curd and
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whey do not separate so completely ;
the curd is

less firm, and the whey less clear
;
the latter be-

ing thick and white, instead of thin and greenish,

as it ought to be. Neither is it so light and

wholesome as when turned with rennet.

Eennets of the best quality can be had at all

seasons in the Philadelphia market
; particularly

in the lower part, called the Jersey market. They
are sold at twelve, eighteen, or twenty-five cents,

according" to their size, and will keep a year or

two
;
but have most strength when fresh. You

may prepare excellent rennets yourself at a very

trifling expense, by previously bespeaking them.

of a veal butcher
;
a rennet being the stomach of

a calf. Its form is a bag. As soon as you get

the rennet, empty out all its contents, and wipe it

very clean, inside and out; then rince it with cold

water, but do not wash it much, as washing will

weaken its power of turning milk into curd. When

you have made it quite clean, lay the rennet in a

broad pan, strew it over on both sides with plenty

of fine salt
;
cover it, and let it rest five days.

When you take it out of the pan, do not wipe or

wash it, for it must be stretched and dried with the

salt on. For this purpose hold it open like a bag,

and slip within it a long, thick, smooth rod, bent

into the form of a large loop wide at the top, a.nd

so narrow at the bottom as to meet together.

Stretch the rennet tightly and smoothly over this

bent rod, on which it will be double, and when

you have brought the two ends of the rod to-

gether at the bottom, and tied them fast, the form
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will somewhat resemble that of a boy's kite.

Hang it up in a dry place, and cut out a bit as

you want it. A piece about two inches square
will turn one quart of milk

;
a piece of four in-

ches, two quarts. Having first washed off all the

salt in several cold waters, and wiped the bit of

rennet dry, pour on it sufficient lukewarm water

to cover it well. Let it stand several hours
;
then

pour the rennet-water into the milk you intend

for the curd, and set it in a warm place. When
the curd is entirelv formed, set the vessel on ice.

t/

Kennet may be used with good effect before it

has quite dried.

AN EASY WAY OF MAKING BUTTER
IN WINTER. The following will be found an

excellent method of making butter in cold wea-

ther for family use. We recommend its trial.

Take, in the morning, the unskimmed milk of the

preceding evening, (after it has stood all night in

a tin pan,) and set it over a furnace of hot coals,

or in a stove
; being careful not to disturb the

cream that has risen to the surface. Let it remain

over the fire till it simmers, and begins to bubble

round the edges; but on no account let it come to

a boil. Then take the pan carefully off, (without

disturbing the cream) and carry it to a cool place,

but not where it is cold enough to freeze. In the

evening take a spoon, and loosen the cream round

the sides of the pan. If very rich, it will be

almost a solid cake. Slip off the sheet of cream
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into another and larger pan, letting as little milk

go with it as possible. Cover it, and set it away.

Repeat the process for several days, till you have

thus collected a sufficiency of clotted cream to fill

the pan. Then scald a wooden ladle, and beat

the cream hard with it during ten minutes. You
v/ill then have excellent butter. Take it out of

the pan, lay it on a flat dish, and with the ladle

squeeze and press it hard, till all the buttermilk

is entirely extracted and drained off. Then wash

the butter in cold water, and work a very little

salt into it. Set it away in a cool place for three

hours. Then squeeze and press it again ;
also

washing it a second time in cold water. Make it

up into pats, and keep it in a cool place.

The unskimmed morning's milk, of course, mavo /

also be used for this purpose, after it has stood

twelve hours. The simmering over the fire adds

greatly to the quantity of cream, by throwing all

the oily part of the milk to the surface
;
but if

allowed to boil, this oleaginous matter will again

descend, and mix with the rest, so as not to be

separated.

This is the usual method of making winter

butter in the south of England ;
and it is very

customary in the British provinces of America.

Try it.

SWEET POTATO PONE. Stir together till

very light and white, three quarters of a pound
of fresh butter, and three quarters of a pound of

powdered white sugar, adding two table-spoonfuls
39
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of ginger. Grate a pound and a half of sweet

potato. Beat eight eggs very light, and stir them

gradually into the butter and sugar, in turn with

the grated sweet potato. Dissolve a tea-spoonful of

saleratus or soda in a jill of sour milk, and stir

it in at the last, .beating the whole very hard.

Butter the inside of a tin pan. Put in the mix-

ture, and bake it four hours or more. It should

be eaten fresh, cut into slices.

EICE BREAD. To a pint of well boiled rice

add half a pint of wheat flour, mixing them well

together. Take six eggs, and beat the whites and

yolks separately. Having beaten the whites to a

stiff froth, mix them gradually with a pint of rich

milk, and two large table-spoonfuls of fresh but-

ter, softened at the fire. Mix, by degrees, the

yolks of the eggs with the rice and flour. Then

add the white-of-egg mixture, a little at a time.

Stir the whole very hard. Put it into a buttered

tin pan with straight or upright sides. Set it in

a moderate oven, and bake it an hour or more.

Then turn it out of the pan, put it on a dish, and

send it warm to the breakfast table, and eat it

with butter.

This cake may be baked, by setting the pan

that contains it into an iron dutch-oven, placed

over hot coals. Heat the lid of the oven on the

inside, by standing it up before the fire while the

rice-bread is preparing ; and, after you put it on,

keep the lid covered with hot coals.
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Eice-bread may be made of ground rice flour,

instead of whole rice.

EICE FLOUE BEEAD. Sift into a pan a

pint and a half of rice flour, and a pint and a

half of fine wheat flour. Add two large table-

spoonfuls of fresh butter or lard, and mix in a

pint and a half of milk. Beat four eggs very

light ;
then stir them gradually into the mixture.

When the whole has been well mixed, add, at the

last, a small tea-spoonful of soda or saleratus, dis-

solved in as much warm water as will cover it.

Put the whole into a buttered tin pan, set it im-

mediately into a quick oven, and bake it well. It

is best when eaten fresh. Slice and butter it.

EICE FLOUE BATTEE CAKES. Melt a

quarter of a pound of fresh butter, or lard, in a quart
of milk

;
but be careful not to let it begin to boil.

Divide the milk equally, by putting it into two

pans. Beat three eggs very light, and stir them

into one half of the milk with the addition of a

large table-spoonful of wheat flour. Stir in as

much ground rice flour as will make a thick batter.

Then put in a small tea-cupful of strong fresh

yeast, and thin the batter with the remainder of

the milk. Cover it, and set it to rise. When it

has risen, high, and is covered with bubbles, bake

it on a griddle in the manner of buckwheat cakes.

Send them to table hot, and butter them.
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Similar cakes may be made with indian meal

instead of rice flour.

GROUND-NUT MACAROONS. Take a suf-

ficiency of ground-nuts, or pea-nuts, that have been

roasted in an iron pot over the fire
;
remove the

shells, and weigh a pound of the nuts. Put them

into a pan of cold water, and wash off the skins.

Have ready some beaten white of egg. Pound the

ground-nuts (two or three at a time,) in a marble

mortar, adding frequently a little cold water to

prevent their oiling. They must be pounded to

a smooth light paste ; and, as you proceed, remove

the paste to a saucer or a plate. Beat, to a stiff

froth, the whites of four eggs, and then beat into

it gradually a pound of powdered loaf sugar, and

a large tea-spoonful of powdered rnace and nut-

meg mixed. Then stir in, by degrees, the pounded

ground-nuts, till the mixture becomes very thick.

Flour your hands, and roll between them por-

tions of the mixture, forming each portion into

a little ball. Lay sheets of white paper on flat

baking tins, and place on them the macaroons at

equal distances, flattening them all a little, so as

to press down the balls into cakes. Then sift

powdered sugar over each. Place them. in a brisk

oven, with more heat at the top than in the bot-

tom. Bake them brown.

Almond macaroons may be made as above,

mixing one quarter of a pound of shelled bitter

almonds, with three quarters of shelled sweet al-
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monds. For almond macaroons, instead of flour-

ing your hands, you may dip them in cold water;
and when the macaroons are formed on the papers,

go slightly over every one with your fingers wet

with cold water.

Macaroons may be made, also, of grated cocoa-

nut mixed with beaten white of egg and powdered

sugar.

COLUMBIAN PUDDING. Tie up closely in

a bit of very thin muslin a split vanilla bean,

cut into pieces, and a broken-up stick of cinnamon.

Put this basr, with its contents, into half a Dint of
{-} i I i.

rich milk, and boil it a lonsr time till very highly/ O .'

flavored. Then take out the bag; set the milk

near the fire to keep warm in the pan in which it

was boiled, covering it closely. Slice thin a pound
of almond sponge cake, and lay it in a deep dish.

Pour over it a quart of rich cream, with which

you must mix the vanilla-flavored milk, and leave

the cake to dissolve in it. Blanch, in scalding

water, two ounces of shelled bitter almonds or

peach kernels, and pound them (one at a time,) to

a smooth paste in a marble mortar, pouring on

each a few drops of rose-water or peach-water to

prevent their oiling. When the almonds are done,
set them away in a cold place till wanted. Beat

eight eggs till very light and thick
;
and having

stirred together hard the dissolved cake and the

cream, add them gradually to the mixture in turn

with the almond, and half a pound of powdered
loaf sugar, a little at a time of each. Butter a deep
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dish, and put in the mixture. Set the pudding
into a brisk oven and bake it well. Have ready

a star nicely cut out of a large piece of candied

citron, a number of small stars, all of equal size,

as many as there are States in the Union, and a

sufficiency of rays or long strips also cut out of

citron. The rays should be wide at the bottom

and run to a point at the top. As soon as the

pudding comes out of the oven, while it is smok-

ing, arrange these decorations. Put the large star

in the centre, then the rays so that they will

diverge from it, narrowing off towards the edge
of the pudding. Near the edge place the small

stars in a circle.

Preserved citron-melon will be still better for

this purpose than the dry candied citron.

This is a very fine pudding; suitable for a din-

ner party, or a Fourth of July dinner.

A WASHINGTON PUDDING. Pick, and

wash clean half a pound of Zante currants
;
drain

them, and wipe them in a towel, and then spread

them out on a flat dish, and place them before

the fire to dry thoroughly. Prepare about a quar-

ter of a pound or half a pint of finely-grated

bread-crumbs. Have ready a heaping tea-spoon-

ful of powdered mace, cinnamon, and nutmeg
mixed. When the currants are dry, dredge them

thickly on all sides with flour, to prevent their

sinking or clodding in the pudding while baking.

Cut up in a deep pan half a pound of the best
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fresh butter, and add to it half a pound of fine

white sugar, powdered. Stir the butter and sugar

together with a wooden spaddle, till they are very

light and creamy. Then add a table-spoonful of

wine, and a table-spoonful of brandy. Beat in a

shallow pan, eight eggs till perfectly light, and as

thick as a good boiled custard. Afterwards, mix
with them, gradually, a pint of rich milk and the

grated bread-crumbs, stirred in alternately. Next,
stir this mixture, by degrees, into the pan of

beaten butter and sugar, and add the currants a

few at a time. Finish with a table-spoonful of

strong rose-water
;
or a wine-glass full, if it is not

very strong. Stir the whole very hard. Butter

a large deep white dish, or two of soup-plate size.

Put in the batter. Set it directly into a brisk

oven, and bake it well. When cold, dredge the

surface with powdered sugar. Serve it up in the

dish in which it was baked. You may ornament

the tops with bits of citron cut into leaves and

forming a wreath
;

or with circles of preserved
strawberries.

This will be found a very fine pudding. It

must be baked in time to become quite cold be-

fore dinner.

For currants, you may substitute raisins of the

best quality ; seeded, cut in half, and well dredged
with flour.

Instead of rose-water you may stir in the yel-

low rind (finely grated) of one large lemon, or two

small ones, and their juice also.
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A COTTAGE PUDDING. Take ripe cur-

rants, and having stripped them from the stalks,

measure as many as will make a heaping quart.

Cover the bottom of a deep dish with slices of

bread, slightly buttered, and with the crust cutO ^

off. Put a thick layer of currants on the bread,

and then a layer of sugar. Then other layers of

bread, currants, and sugar, till the dish is full;

finishing at the top with very thin slics of bread.

Set it into the oven, and bake it half an hour.

Serve it either warm or cold
;
and eat it with

sweetened cream.

Instead of currants you may take cherries,

(first stoning them all,) raspberries, ripe blackber-

ries, or barberries, plums, (first extracting the

stones,) stewed cranberries, or stewed gooseber-

ries. If the fruit is previously stewed, the pud-

ding will require but ten minutes' baking. When
it is sent to table, have sugar at hand in case it

should not be sweet enough.

ICE-CREAM CAKES. Stir together, till very

light, a quarter of a pound of powdered sugar
and a quarter of a pound of fresh butter. Beat

six eggs very light, and stir into them a half pint

of rich milk. Add, gradually, the eggs and milk

to the butter and sugar, alternately with a half

pound of sifted flour. Add a glass of sweet wine

and some grated nutmeg. When all the ingre-

dients are mixed, stir the batter very hard. Then

put it into small deep pans, or cups that have
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been well buttered, filling them about two thirds

with the batter. Set them immediately into a

brisk oven, and bake them brown. When done,
remove them from the cups, and place them to

cool on an inverted sieve. When quite cold make
a slit or incision in the side of each cake. If very

light, and properly baked, they will be hollow in

the middle. Fill up this cavity with ice cream,

carefully put in with a spoon, and then close the

slit with your fingers to prevent the cream run-

ning out. Spread them on a large dish. Either

send them to table immediately before the ice-

cream melts or keep them on ice till wanted.

WHIPPED GEEAM MEEINGUES. Take

the whites of eight eggs, and beat them to a stiff

froth that will stand alone. Then beat into them,

gradually, (a tea-spoonful at a time,) two pounds
or more of finely-powdered loaf sugar; continuing
to add sugar till the mixture is very thick, and

finishing with lemon juice or extract of rose.

Have ready some sheets of white paper laid on a

baking board, and with a spoon drop the mixture

on it in long oval heaps, about four inches in

length. Smooth and shape them with a broad-

bladed knife, dipped occasionally in cold water.

The baking board used for this purpose should be

an inch thick, and must have a slip of iron be-

neath each end to elevate it from the floor of the

oven, so that it may not scorch, nor the bottoms

of the meringues be baked too hard. This baking-
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board must not be of pine wood, as a pine board

will communicate a disagreeable taste of turpen-

tine. The oven must be moderate. Bake the

meringues of a light brown. When cool, take

them off the paper by slipping a knife nicely be-

neath the bottom of each. Then push back or

scoop out carefully a portion of the inside of each

meringue, taking care not to break them. Have

ready some nice whipped cream, made in the fol-

lowing proportion: Take a quarter of a pound
of broken-up loaf sugar, and on some of the lumps
rub off the yellow rind of two large lemons.

Powder the sugar, and then mix with it the juice

of the lemons, and grate in some nutmeg. Mix

the sugar with a half pint of sweet white wine.

Put into a pan a pint of rich cream, and whip it

with rods or a wooden whisk, or mill it with a

chocolate mill till it is a stiff froth. Then mix

in. gradually, the other ingredients ; continuing

to whip it hard a while after they are all in. As

you proceed, lay the froth on an inverted sieve,

with a dish underneath to catch the droppings;

which droppings must afterwards be whipped and

added to the rest. Fill the inside of each me-

ringue with a portion of the whipped cream.

Then put two together, so as to form one long
oval cake, joining them nicely, so a,s to unite the

flat parts that were next the paper, leaving the

inside filled with the whipped cream. Set them

again in the oven for a few minutes. They must

be done with great care and nicety, so as not to

break. Each meringue should be about the usual
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length of a middle finger. In dropping them on

the paper, take care to shape the oval ends hand-

somely and smoothly. They should look like

very long kisses.

CHOCOLATE PUFFS. Beat very stiff the

whites of three eggs, and then beat in gradually

half a pound of powdered loaf sugar. Scrape

down very fine three ounces of the best choco-

late, (prepared cocoa is better still,) and dredge it

with flour to prevent its oiling ; mixing the flour

well among it. 'Then add it gradually to the

mixture of white of egg and sugar, and stir the

whole very hard. Cover the bottom of a, square

tin pan with a sheet of fine white paper, cut to fit

exactly. Place upon it thin spots of powdered
loaf sugar about the size of a half dollar. Pile a

portion of the mixture on each spot, smoothing it

with the back of a spoon or a broad knife, dipped

in cold water. Sift white sugar over the top of

each. Set the pan into a brisk oven, and bake

them a few minutes. When cold, loosen them

from the paper with a broad knife.

COCOA-NUT PUFFS. Break up a large ripe

cocoa-nut. Pare the pieces, and lay them awhile

in cold water. Then wipe them dry, and grate

them as finely as possible. Lay the grated cocoa-

nut in well-formed heaps on a large handsome

dish. It will require no cooking. The heaps
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should be about the circumference of a half dollar,

and must not touch each other. Flatten them
down in the middle, so as to make a hollow in

the centre of each heap ;
and upon this pile some

very nice sweetmeat. Make an excellent whipped
cream, well sweetened and flavored with lemon
and wine, and beat it to a stiff froth. Pile some
of this cream high upon each cake over the sweet-

meats. If on a supper-table, you may arrange
them in circles round a glass stand.

FIG- MARMALADE. Take fine fresh figs

that are perfectly ripe, such as can only be ob-

tained in countries where they are cultivated in

abundance. Weigh them, and to every two

pounds of figs allow a pound and a half of sugar,
and the grated yellow rind of a large orange or

lemon. Cut up the figs, and put them into a pre-

serving kettle with the sugar, and orange or lemon

rind, adding the juice. Boil them till the whole

is reduced to a thick smooth mass, frequently

stirring it up from the bottom. When done, put
it warm into jars, and cover it closely.

CAKRAWAY GINGERBREAD. Cut up half

a pound of fresh butter in a pint of West India,

molasses, and warm them together slightly till the

butter is quite soft. Then stir them well, and add

gradually a half pound of good brown sugar, a

table-spoonful of powdered cinnamon, and two
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heaped table-spoonfuls of ground ginger, or three,

if the ginger is not very strong. Sift two pounds
or two quarts of flour. Beat four eggs till very
thick and light, and stir them gradually into the

mixture, in turn with the flour, and five or six

large table-spoonfuls of carraway seeds, a little at

a time. Dissolve a very small tea-spoonful of

pearlash or soda in as much lukewarm water as

will cover it. Then stir it in at the last. Stir all

very hard. Transfer it to a buttered tin pan with

straight sides, and bake it in a loaf in a moderate

oven. It will require a great deal of baking.

SBA-VOYAGE GINGEKBKEAD. Sift two

pounds of flour into a pan, and cut up in it a

pound and a quarter of fresh butter
;
rub the

butter well into the flour, and then mix in a pint

of West India molasses and a pound of the best

brown sugar. Beat eight eggs till very light.

Stir into the beaten egg two glasses or a jill of

brandy. Add also to the egg a tea-cupful of

ground ginger, and a table-spoonful of powdered

cinnamon, with a tea-spoonful of soda melted in a

little warm water. Wet the flour, &c., with this

mixture till it becomes a soft dough. Sprinkle a

little flour on your pasteboard, and with a broad

knife spread portions of the mixture thickly and

smoothly upon it. The thickness must be equal
all through ;

therefore spread it carefully and

evenly, as the dough will be too soft to roll out.

Then with the edge of a tumbler dipped in flour,
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cut it out into round cakes. Have ready square

pans, slightly buttered
; lay the cakes in them

sufficiently far apart to prevent their running
into each other when baked. Set the pans into a

brisk oven, and bake the cakes well, seeing that

they do not burn.

You may cut them out small with the lid of a

cannister (or something similar) the usual size of

gingerbread nuts.

These cakes will keep during a long voyage,

and are frequently carried to sea. Many persons

find highly-spiced gingerbread a preventive to

sea-sickness.

EXCELLENT GROUND EICE PUDDING.
Take half a pint from a quart of rich milk, and

boil in it a large handful of bitter almonds or

peach kernels, blanched and broken up ;
also half

a dozen blades of mace, keeping the sauce-pan

closely covered. When the milk is highly fla-

vored and reduced to one half the quantity, take

it off and strain it. Stir, gradually, into the re-

maining pint and a half of milk, five heaping

table-spoonfuls of ground rice
;

set it over the fire

in a sauce-pan, and let it come to a boil. Then

take it off, and while it is warm, mix in gradually

a quarter of a pound of fresh butter and a quarter

of a pound of white sugar. Afterwards, beat

eight eggs as light as possible, and stir them gra-

dually into the mixture. Add some grated nut-

meg. Stir the whole very hard
; put it into a deep

dish, and set it immediately into the oven. Keep it
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baking steadily for an hour. It should then be

done. Eat it cool, having sifted sugar over it.

CHOCOLATE MACAROONS. Blanch half a

pound of shelled sweet almonds, by scalding them
with boiling water, till the skins peel off easily.

Then throw them into a bowl of cold water, and let

them stand awhile. Take them out and wipe them

separately. Afterwards set them in a warm place to

dry thoroughly. Put them, one at a time, into a

marble mortar, and pound them to a smooth paste,

moistening them, as you proceed, with a few drops
of rose-water to prevent their oiling. "When you
have pounded one or two, take them out of the

mortar with a tea-spoon, and put them into a deep

plate beside you, and continue removing the al-

monds to the plate till they are all done. Scrape

down, as fine as possible, half a pound of the best

chocolate, or of Baker's prepared cocoa, and mix
it thoroughly with the pounded .almonds. Then

set the plate in a cool place. Put the whites of

eight eggs into a shallow pan, and beat them to a

stiff froth that will stand alone. Have ready a

pound and a half of finely-powdered loaf sugar.

Stir it hard into the beaten white-of-egg, a spoon-
ful at a time. Then stir in, gradually, the mixture

of almond and chocolate, and beat the whole very
hard. Drop the mixture in equal portions upon
ihin white paper, laid on square tin pans ;

smooth-

ing them with a spoon into round cakes about the

size of a half dollar. Dredge the top of each
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lightly with powdered sugar. Set them into a

quick oven, and bake them, a light brown. When
done, take them off the paper.

BEEAD FEITTEES. Pick, wash, and dry
half a pound of Zante currants, and having spread

them out on a flat dish, dredge them well with

flour. Grate some bread into a pan, till you have

a pint of crumbs. Pour over the grated bread a

pint of boiling milk, into which you have stirred,

(as soon as taken from the fire,) a piece of fresh

butter the size of an egg. Cover the pan and let it

stand an hour. Then beat it hard, and add nut-

meg, and a quarter of a pound of powdered white

sugar, stirred in gradually, and two table-spoon-

fuls of the best brandy. Beat six eggs till very

light, and then stir them by degrees into the mix-

ture. Lastly, add the currants a few at a time,

and beat the whole very hard. It should be a

thick batter. If you find it too thin, add a little

flour. Have ready, over the fire, a hot frying-pan

with boiling lard. Put in the batter in large

spoonfuls, (so as not to touch,) and fry the fritters

a light brown. Drain them on a perforated skim-

mer, or an inverted sieve placed in a deep pan,

and send them to table hot. Eat them with wine,

and powdered sugar.

TO KEEP FEESH BUTTEE FOE FETING
STEWING, &c. Take several pounds of the
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very lest fresh butter. Cut it up in a large tin

sauce-pan, or in any clean cooking vessel lined

with tin. Set it over the fire, and boil and skim

it during half an hour. Then pour it off, care-

fully, through a funnel into a stone jar, and cover

it closely with a bladder or leather tied down over

the lid. The butter having thus been separated

from the salt and sediment, (which will be found

remaining at the bottom of the boiling vessel,) if

kept closely covered and set in a cool place, will

continue good for a month, and be found excel-

lent for frying and stewing, and other culinary

purposes. Prepare it thus in May or June, and

you may use it in winter, if living in a place where

fresh butter is scarce at that season.

EXCELLENT MUTTON SOUP.Havingbeen
accidentally omitted in its proper place, we here

insert a receipt for very fine mutton soup. Try
it. If for a large family, take two necks of mut-

ton of the best quality, and let the butcher disjoint

it. To each pound of meat allow a quart of water.

Put it into a soup-pot, with a slice of ham, which

will render the soup sufficiently salt. Boil it

slowly, and skim it well, till the scum ceases to

appear. If you have no ham, season the meat,

when you first put it in, with a tea-spoonful of salt.

In the mean time prepare the vegetables, but do

not put them in till the meat has boiled to rags,

and all the scum has risen to the surface and been

i; carefully removed. It is then time to strain out
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the shreds of meat and bone, return the soup to

the pot, and add the vegetables. First, have ready
the deep yellow outsides of three or four carrots

grated, and stir them into the soup to enrich it,

and give it a fine color. Next, add turnips, pota-

tos, parsnips, salsify, celery, (including its green
leaves from the top) and onions that have been

already peeled and boiled by themselves to render

them less strong. All the vegetables should be cut

nicely into small pieces of equal size, (as for Soup
a la Julienne.) You may add some boiled beets,

handsomely sliced. And (if approved) strew in

at the last a handful of fresh leaves of the mary-

gold flower, which adds a flavor to some persons

very agreeable. Put all these vegetables gradu-

ally into the soup, (those first that require the

longest boiling,) and when they are all quite done

the soup is finished. If well made, with a liberal

allowance of meat and vegetables, and well boiled,

it will be much liked particularly if served as

Julienne soup, for company.

NEW ENGLAND CKEAM CHEESE. Take

a large pan of rich unskimmed milk that has set

in the dairy all night, and is from pasture-fed

cows in the summer. Have ready a small tea-cup

of rennet-water, in which a piece of rennet, from

four to six inches square, has been steeping seve-

ral hours. Stir the rennet-water into the pan of

milk, and set it in a warm place till it forms a firm

curd. Tie up the curd in a clean linen bag, and
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hang it up in the dairy with a pan under it to

receive the droppings, till it drips no longer.

Then transfer the curd to a small cheese mould.

Cover it all over with a clean linen cloth, folded

over the sides, and well secured. Put a heavy

weight on the top, so as to press it hard. The
wooden vessel in which you mould cream cheeses,

should be a bottomless, broad hoop, about the cir-

cumference of a dinner plate. Set it (before you
fill it with the curd) on a very clean table or large
flat dish. Turn it every day for four days, keep-

ing it covered thickly all over with fresh green

grass, frequently renewed. "When done, keep it in

a dry cool place, first rubbing the outside with

fresh butter. When once cut, use the whole cheese

on that day, as it may spoil before the next. Send

it to the tea-table cut across in triangular or pie

pieces.

MOLASSES CANDY. Take three quarts ot

the best West India molasses no other will do

Put it into a thick block-tin kettle, (or a bain-

marie) and stir in a pound and a half of the best

and cleanest brown sugar. Boil slowly and skim

it well, (stirring it always after skimming,) and

taking care that it does not burn. Prepare the

grated rind and the juice of three large lemons or

oranges, and stir them in after the molasses and

sugar have boiled long enough to become very

thick. Continue to boil and stir till it will boil

DO longer, and the spoon will no longer move.

Try some in a saucer, and let it get cold. If it is
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brittle, it is done. Then take it from the fire, and

transfer it immediately to shallow square tin pans,

that have been been well greased with nice fresh

butter or sweet oil. Spread it evenly, and set it

to cool.

While boiling, you may add three or four spoon-

fuls of shell-barks, cracked clean from their

shells, and divided into halves. Or the same

quantity of roasted pea-nuts or ground-nuts.

With both nuts and lemon it will be very good.
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WORTH KNOWING.

THE BEST CEMENT FOR JARS. Before

preserving and pickling time, buy at a druggist's,

two ounces of the clearest and whitest gum traga-

canth. Obtain also two grains of corrosive subli-

mate, (indispensable to this cement), and having

picked the gum tragacanth clean, and free from

dust and dark or discolored particles, put it with

the sublimate into a very clean yellow or white-

ware mug that holds a small quart and has a close-

fitting lid belonging to it. Then fill the vessel

more than two-thirds with very clean water, either

warm or cold
;
and put on the lid. Let it rest till

next morning. Then stir it with an unpainted

stick, that will reach quite down to the bottom.

Repeat the stirring frequently through the day,

always replacing the lid. In a few days the ce-

ment will have risen to the top of the mug, and

have become a fine, clear, smooth paste, far supe-

rior to any other ; and, by means of the corrosive

sublimate, it will keep perfectly well to an indefi-

nite period, if always closely covered, and having
no sort of metal dipped into it. On no account

attempt to keep this paste in tin, or even in silver.

Both paste and metal will turn black and become

spotted. Remember this.

When going to put away your sweetmeats or

pickles, this paste will come into use, and be found

invaluable. It is best to keep all these things in

'small jars, as opening a large jar frequently, may
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injure its contents by letting in the air. In a large

family, or where many pickles are eaten, those in

most frequent use may be kept in stone-ware jars,

with a wooden spoon always at hand for taking

them out when wanted. On the surface of every

jar of pickles, put one or two table-spoonfuls of

salad oil, and then cover the top of the jar closely

with a circular piece of bladder or thin leather.

Next cut out a narrow band of the same, and ce-

ment it on with gum tragacanth paste, (made as

above), and let it remain till you open the jar for

use.

For sweetmeats, have glass or white-ware jars.

Lay on the surface of each a circular paper, cut to

fit and dipped in brandy. Next, put on an out-

side cover of bladder or thick white paper secured

with a band of the same, coated with tragacanth

paste. When this cement is used, the jars will

not be infested with ants or other insects, the cor-

rosive sublimate keeping them out.

This paste should be at hand in every library or

office, when wanted for papers or books. It re-

quires no boiling when made, and is always ready,

and never spoils. For a small quantity, take an

ounce of the best gum tragacanth and a grain of

corrosive sublimate. Get a covered white or yel-

low-ware mug that holds a pint ;
such a mug will

cost but twelve cents. Dissolve in less than a

pint of water.
. i rr++*^S^S*f-^,^* *f*f-S-SS*+*'+" '

A BAIN-MAKIE; OK, DOUBLE KETTLE.
These are most useful and satisfactory utensils,
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; OR, DOUBLE KETTLE. 647

as all who have tried them can certify. They are

to be had of various sizes at the best household

furniture stores, and are made to order by the

chief tinsmiths. The French make great use of the

Bain-Marie
; which, in some measure, accounts for

the general superiority of their cookery.

This utensil, as made in America, is a double

kettle of the strongest and best block-tin. The

bottom of the outside kettle is of strong copper or

iron, well tinned, and kept so. The food, however,

is all contained in the inner kettle, which is of tin

entirely. After the food is in, (having with it no

water whatever), put on the lid tightly, and

through the tube on the outside, pour into the

outer kettle the water that is to cook it. If it

boils away too fast, replenish it with more water

poured in at the tube.

If it boils too slowly, quicken it by adding some

salt put in at the tube. Keep the kettle closely

covered, except when removing the lid to take

off the scum
;
and do this quick and seldom. The

superfluous steam is all the time escaping through

the top of the tube and through a very small hole

in the lid. Nothing cooked in this manner (with

all the water outside) can possibly burn or scorch.

After every skimming, stir the stew down to the

bottom before you replace the lid. To cook in &

Bain-Marie, requires a strong, steady heat, well

kept up ;
and you must begin earlier than in the

common way of stewing. This is an excellent

vessel for boiling custards, blancmanges, marma-

lades, and many other nice things; as a good
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housewife will soon discover. Also, for making
beef tea and other preparations for invalids. It

is well to keep a small one purposely for a sick

room.

If from deficiency of sugar, or being kept too

warm, or not closely covered, any of your sweet-

meats turn sour, do not hastily throw them away,
but carefully remove the surface, (even if coated

with blue mould), add an additional portion of

sugar so as to make them very sweet, and put
them into a Bain-Marie. Fill the outer kettle

with hot water, and boil it till you find the pre-

serves restored to their proper taste. Then put
them up again in jars that have been well scalded,

rinsed, and sunned, and lay brandied paper on

the surface of each.

Mouldy pickles may be recovered in a similar

manner, adding fresh spices and vinegar before

you put them up again.

Bain-Marie
; or, Double Kettle. (Pronounced Bine Haree.)
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A.

A-la-niode beef, 150.

Almond and macaroon custards,

434.

Almond macaroons, 536.

Almond pudding, baked, 474.

Almond pudding, boiled, 475.

Almond sponge cake, 524.

Almond soup, 53.

Apees, 532.

Apple dumplings, 457.

Apples, baked whole, 461.

Apples, bellflower or pippins,

562.

Apple fritters or quince, 450.

Apple jelly, 492.

Apple pies, (fine) 479.

Apple pork pie, 224.

Apple sauce, 338.

Apple sauce, baked, 339.

Apple pudding, 458.

Apple water, 591.

Arrow-root biscuit, 303.

Artichokes, fried, 363.

Asparagus, new way, 371

Asparagus omelet, 366.

Asparagus oysters, 372.

Asparagus soup, 44.

Autumn soup, 61.

Aunt Lydia's corn cake, 425.

B.

Bacon, to prepare, 246

Bacon, to boil, 247.

Bacon and beans, 248.

Bacon, broiled, 249.

Bacon, stewed, 250.

Baked fish, 79.

Baked soup, 76.

Baked tongue, 171.

Barley water, 590.

Bananas, fried, 358.

Batter pudding, 447.

Bean soup, 42.

Beans, (green,) 379.

Beef-a-la-mode, 151.

Beef bouilli, 152.

Beef, corned, 145.

Beef, corned, fried, 143.

Beef, (French,) 154.

Beef, corned, stewed, 153.

Beef, fresh, stewed, 155.

Beef, dried and smoked, 148.

Beefs heart, 161.

Beef with mushrooms, 160.

Beef with onions, 157.

Beef with oysters, 158.

Beef gumbo, 375.

Beef patties, 161.

Beef, spiced, 149.

Beef with potatoes, 159.

(649)
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Beef, fresh, (stewed,) 155.

Beef, roasted, 138.

Beef, (smoked,) stewed, 164.

Beefsteaks, 141.

Beefsteaks, broiled, 142.

Beefsteaks, fried, 143.

Beefsteaks, stewed, 144.

Beefsteak with oysters, 156.

Beefsteak pie, 162.

Beefsteak pot-pie, 164.

Beefsteak pudding, 166.

Beefsteaks for invalids, 584.

Beef tea, 589.

Beef with tomatos, 156.

Beets, 387.

Beets, baked, 388.

Bell-peppers, pickled, 574.

Bird dumplings, 505.

Birds for larding, 305.

Birds for invalids, 384.

Birds in a grove, 304.

Birds with mushrooms, 303.

Biscuit sandwiches, 245.

Bologna sausages, 232.

Borders of paste, 472.

Boned turkey, 279.

Blackfish, .and sea-bass, 83.

Blancmange, 497.

Blancmange carrageen, 587.

Blancmange, finest, 499.

Bran muffins, 615.

Brandy green gages, 557.

Brandy peaches, 557.

Bread, 433.

Bran bread, 436.

Bread biscuit, 436.

Bread cakes, 437.

Bread, rye, 436.

Bread, home-made, 433.

Bread pudding, 454.

Bread-and-butter pudding, 454.

Bread, (twist,) 435.

Buckwheat cakes, 421.

Brine for pickling meat, 235

Broccoli, 359.

Broccoli and eggs, 361.

Brown betty, 455.

Browning for soups, 312.

Browned flour, 313.

Buns, (Spanish,) 525.

Butter, (clarified,) 310.

Butter, (melted,) 309.

Buttered toast, 599.

Butternuts to pickle, 578.

C.

Cabbage, boiled, 350.

Cabbage boiled an excellent

way, 351.

Cabbage, forced, 353.

Cabbage, fried, 352.

Cabbage soup, 45.

Cabbage, red, 45.

Cale cannon, 352.

Catchup, (mushroom,) 324.

Catchup, (tomato,) 326.

Catchup, (walnut,) 325.

Calf's head, stewed, 205.

Calf's feet jelly, 491.

Camp catchup, 328.

Canvass-back ducks, 281.

Canvass-backs, broiled, 282.

Canvass-backs, (stewed,) 282.

Canvass-backs, (roasted,) 281.

Carolina punch, 610.

Carrots, 385.

Carrot soup, 50.

Carrots, stewed, 368.

Carrageen blancmange, 587.

Cashaw pudding, 478.
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Catfish, fried, 87.

Cauliflower, boiled, 359.

Cauliflower, fried, 360.

Cauliflower macaroni, 360.

Cauliflower omelet, 359.

Cauliflowers, pickled, 575.

Celery, fried, 362.

Charlotte, (country,) 462

Charlotte, plain, 463.

Charlotte russe, 507.

Champagne, (pink,) 608.

Cheese pudding, 431.

Chestnut soup, 50.

Chestnut pork, 220.

Cherry marmalade, 550.

Cherries, preserved, 563.

Cherries, pickled, 580.

Chicken salad, 384.

Chicken curry, 297.

Chickens, fricasseed, 289.

Chickens, stewed whole, 290.

Chicken broth for the sick, 581.

Chicken gumbo, 292.

Chicken-pie, 541.

Chicken pot-pie, 297.

Chicken soup, 55.

Chicken, (tomato,) 294.

Chicken and turkey patties,

295.

Chicken rice pudding, 295.

Chickens, fried, 287.

Chickens, broiled, 287.

Chitterlings, 201.

Chitterlings, baked, 203.

Chitterlings, fried, 202.

Chocolate, 527.

Chocolate caramel, 611.

Chocolate custards, 484.

Chocolate macaroons, 536.

Chowder, fine, 88.

Chowder, (Yankee,) 88.

Cinnamon bread, 440.

Cinnamon cake, 440.

Citron melons, preserved, 552.

Clam chowder, 89.

Clam fritters, 112.

Clam pie, 121.

Clams, scolloped, 113.

Clam soup, 74.

Clam soup for invalids, 582.

Cocoa-nut cake, 528.

Cocoa-nut jumbles, 534.

Cocoa-nut, (orange,) 504.

Cocoa-nut pudding, baked, 476.

Cocoa-nut pudding, boiled, 477.

Cocoa-nut puffs, 534.

Cocoa-nut soup, 57.

Codfish, (stewed,) 103.

Codfish, (boiled,) 84.

Codfish, (fried,) 103.

Codfish, salt, 86.

Coffee, 596.

Coloring for sauces, 310.

Corn cake, (Aunt Lydia's,) 426.

Corn soup, 38.

Cottage cheese, 616.

Country captain, 299.

Country grapes, 567.

Country plums, 566.

Country potatos, 348.

Crab-apples, preserved, 562.

Crabs, 136.

Crabs, (soft,) 122.

Crab fritters, soft, 213.

Cranberry sauce, 337.

Cream cakes, 503.

Creamed pine-apple, 506.

Cream and peaches, 506.

Creamed strawberries, 505.

Cream tarts, 501.

* T
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Cross buns, 439.

Crullers, (common,) 444.

Crullers, (soft,) 422.

Croquettes, (rice,) 296.

Cucumbers, (to prepare,) 369.

Cucumbers, stewed, 370.

Cucumbers, pickled, 576.

Cucumber catchup, 327.

Curry balls, 273.

Curried eggs, 300.

Curried chicken, 297.

Curry powder, 332.

Curry powder, (Madras,) 333.

Custards, baked, 460.

Custard, boiled, 461.

D.

Damson pickles, 580.

Damson sauce, 342.

Dressing for slaw, 354.

Dried apple sauce, 341.

Dried peach sauce, 341.

Dried and smoked beef, 148.

Doughnuts, 442.

Dumplings, (apple,) 457.

Dumplings, (peach,) 458.

Dumplings, (bird,) 305.

Dumpling, (sausage,) 231.

Ducks, boiled, 279.

Ducks, fricasseed, 280.

Ducks with peas, 280.

Ducks, roasted, 278.

Duck soup, 56.

Ducks, (terrapin,) 283.

Ducks, (canvas-back,) broiled,

282.

Ducks, (canvas-back,) plain,

281.

Ducks, (canvas-back,) roasted,

281.

Ducks, (canvas-back,) stewed,

282.

E.

East Indian pickle, 569.

East India sauce for fish, 331.

Egg balls, 373.

Egg-plants, baked, 357.

Eggs, to beat, 615.

Eggs, to boil, 612.

Egg-nogg, 614.

Egg sauce, 316.

Eggs, poached, 613.

Eggs, scrambled, 612.

Egg wine, 591.

Ellen Clarke's pudding, 303.

Epicurean sauce, 331.

F.

Farina, 500.

Farina blancmange, 588.

Fax-ino flummery, 589.

Farina gruel, 589.

Fast-day soup, 74.

Farmer's rice, 451.

Fennel sauce, 319.

Fig pudding, 617.

Filet gumbo, 293.

Fish, to clean, 77.

Fish, to bake, 79.

Fish cakes, 82.

Fish, to boil, 77.

Fish, to fry, 79.

Fish, spiced, 81.

Fish soup, 71.

Fish, to stew, 81.

Floating island, 515.

Florendines, 482.

Fillet of pork, 225.

Fillet of veal, 189.
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Fowls, boiled, 285.

Fowls, pulled, 286.

Fowls, roasted, 284.

Fowl and oysters, 291.

French chicken pie, 291.

French ham pie, 516.

French pot-au-feu, 64.

French sour crout, 354.

French stew, 158.

French white soup, 56.

Friday soup, 75.

Fried oysters, 110.

Fritters, 448.

Fritters, (orange,) 449.

Fritters, (peach,) 449.

Fruit charlotte, 483.

Fruit pies, (common,) 466.

Fruit pot-pies, 460.

Fruit in syrups, 552.

G.

Game soup, 68.

Gravy sippets, 584.

Giblet pie, 277.

Gingerbread, (Lafayette,) 538.

Gingernuts, 539.

Golden cake, 530.

Gooseberry fool, 463.

Goosetxerries preserved, 565.

Gooseberry sauce, 339.

Goose pie, 276.

Goose, to roast, 274.

Gravy, to make, 223.

Green beans, to boil, 379.

Green gages, to preserve, 557.

Green lemons or limes, 555.

Green. Mayonnaise, 330.

Green peas, to boil, 378.

Green pea soup, 41.

Gruel, 586.

o, ("ueef, )
o75.

Gumbo, (filet,) 293.

Gumbo, (chicken,) 292.

Gum arabic water, 590.

H.

Halibut, fried, 98.

Halibut, stewed, 104.

Hams, to cure, 236.

Ham, baked, 239.

Ham, boiled, 238.

Ham, brine for pickling, 235.

Ham, broiled, 243.

Ham, disguised, 243.

Ham, fried, 242.

Ham, fried, (nice,) 242.

Ham cake, 243.

Ham, (madeira,) 240.

Ham toast, 173.

Ham omelet, 244.

Ham, potted, 246.

Ham pie, (French,) 616.

Ham, sliced, 243.

Hashed cold meat, 193.

Hare, coated, 264

Herb teas, 585.

Herb candies, 585.

Hog's head cheese, 234.

Hominy, 392.

Horse-radish, 317.

Ice cream, 510.

Icing, (warm,) 519.

Icing, 518.

Ice cream cakes, 632.

Ice water, (or sherbet,) 523.

Iced plum pudding, 621.

Indian corn, to boil, 321.

Indian mush, 412.
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India pickle, 269.

Indian pudding, (fine,) 428.

Italian pork, 226.

Irish stew, 180.

J.

Jams or marmalade, 546.

Jam, strawberry, 549.

Jam, raspberry, 549.

Jellies, 545.

Jelly, apple, 492.

Jelly, calf's feet, 491.

Jelly cake, 535.

Jelly, currant, 494.

Jelly, (or marmalade,) pudding,

431.

Jelly, orange, 493.

Jelly, Siberian, 493.

Jelly, (Wine,) 496.

Jelly water, 587.

Jumbles, 534.

Jumbles, (cocoa-nut,) 534.

Junket, 450.

K.

Kebobbed mutton, 179.

Kebobbed veal, 197.

Kisses, 537.

Knuckle of veal and bacon, 196.

L.

Lady cake, 526.

Lady fingers, 524.

Lafayette gingerbread, 538.

Lamb, 181.

Lamb, larded, 186.

Larded tongue, 172.

Lamb chops, stewed, 185.

Lamb cutlets, 184.

Lamb pie, 189.

Lamb, roast, 182.

Lamb steaks, 183.

Lard, to prepare, 250.

Larded liver, 199.

Lemon cakes, 522.

Lemon catchup, 327.

Lemon custards, 484.

Lemon pudding, 473.

Lemon bread pudding, 468.

Lemons or limes, to preserve

green, 555.

Lemon syrups, 522.

Lemon taffy, 506.

Lemons or oranges, preserved,

554.

Lettuce peas, 367.

Lettuce peas, plain, 368

Lima beans, 380.

Liver, fried, 198.

Liver pie, 201.

Liver pudding. 234.

Liver rissoles, 20Q.

Liver, stewed, 200.

Lobsters, 132.

Lobster pudding, 136.

Lobster salad, (plain,) 133.

Lobster sauce, 137.

Lobster rissoles, 135.

Lobster salad,, (fine,) 134.

Lobster soup, 71.

M.

Macaroni, 600.

Macaroni, (sweet,) 601.

Macaroons, (almond,) 536.

Macaroons, (ground-nut,) 628.

Macaroons, (chocolate,) 536.

Mackerel, broiled, 96.

Mackerel, fried, 97.

Madras curry pow*1**, 333.
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Mangoes, (peach,) 571.

Mangoes, (melon,) 572.

Marmalade meringues, 533.

Marmalade, (grape,) 55(X

Marmalade, (cherry,) 550.

Marmalade, (orange,) 550.

Marmalade, (peach,) 546.

Marmalade, (plum,) 548.

Marmalade, (pumpkin,) 547.

Marmalade, (quince,) 546.

Marmalade, (pine-apple,) 549.

Marmalade, (tomato,) 547.

Maryland biscuit, 432.

Marrow pudding, 501.

Mayonnaise, (green,) 330.

Melongina or Egg-plant, 356.

Mez-ingue pudding, 480.

Meringues, (whipped cream,)

633.

Meat pies, 163.

Milk biscuit, 437.

Milk pottage, 451,

Milk toast, 598.

Mince pies, 488.

Mint julep, 608.

Mint sauce, 317.

Mock turtle soup, 69.

Molasses pie, 446.

Molasses pot-pie, 447.

Molasses pudding, 444.

Molasses supper, 594.

Muffins, (soft,) 429.

Mush, 412.

Mushrooms with beef, 160.

Mushrooms, baked, 391.

Mushroom catchup, 324.

Mushroom omelet, 364.

Mushroom sauce, 321.

Mushrooms, pickled, 572.

Mushrooms, stewed, 390.

Mustard, (French,) 329.

Mutton, 173.

Mutton broth for invalids, 583.

Mutton, (boiled leg of,) 175.

Mutton, (boiled loin of,) 174.

Mutton chops, (broiled,) 171

Mutton steaks, (fried,) 178.

Mutton chops with potatos, 179.

Mutton chops with tomatos,178.

Mutton, (boiled,) (sauce for,)

175.

Mutton steaks, (stewed,) 176.

Mutton, kebobbed, 179.

N.

Nasturtions, pickled, 681.

Nectar, 611.

Noodle soup, 54.

New Year's cake, 605.

0.

Ochras, to boil, 375.

Ochras, dried, 374.

Omelet, (common,) 601.

Omelet souffle', 501.

Omelet of sweetbreads, 213,

Onion custard, 358.

Onions, 376.

Onion eggs, 373.

Onions, pickled, 577.

Onion sauce, (fine,) 320.

Onion sauce, (plain,) 321.

Onions, (to roast,) 376.

Onions, (to stew,) 376.

Onion soup, 47.

Ontario cake, 604.

Orange cake, 522.

Orange or lemon custards, 484

Orange cocoa-nut, 504.

Orange fritters, 449.
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Orange jelly, 493.

Orange marmalade, 550.

Orange milk, 551.

Orange pudding, baked, 476.

Orange pudding, boiled, 476.

Oranges (or lemons,) preserved,

554.

Orange or lemon syrup, 523.

Oysters, broiled, 119.

Oysters, to choose, 108.

Oysters, to feed, 108.

Oysters, fried, 110.

Oyster fritters, 111.

Oysters, (French,) 110.

Oyster loaves, 117.

Oyster omelet, 118.

Oyster patties, 117.

Oysters, pickled, 115.

Oysters, pickled for keeping,

116.

Oyster pie, 120.

Oysters, roasted, 114.

Oysters, scolloped, 114.

Oysters, raw, for the sick, 584.

Oyster soup, 73.

Oyster soup, for invalids, 582.

Oysters, stewed, 109.

P.

Panada, (chicken,) 589.

Panada, (sweet,) 590.

Pancakes, 450.

Parsley, crimped, 319.

Parsley sauce, 318.

Parsnips, baked, 387.

Parsnips, boiled, 386.

Parsnips, fried, 386.

Parsnip fritters, 387.

Parsnip soup, 49.

Partridges, (pear fashion,) 301.

Partridges, roasted, 302.

Partridge, plain, 302.

Paste, (excellent plain,) 467.

Paste, (potato,) 464.

Paste puff, (the best,) 469.

Paste borders, 472.

Peas, to boil, 377.

Peas, stewed, 377.

Pea soup, (green,) 42.

Pea soup, (split,) 43.

Peas with lettuce, 367.

Peas, plain lettuce, 368.

Peaches and cream, 506.

Peach dumplings, 458.

Peach mangoes, 571.

Peach marmalade, 546.

Peaches, (brandied,) 557.

Peaches, pickled, 570.

Peaches, preserved, 556.

Pears, baked, 462.

Pepper-pot, 53.

Peppers, (bell,) pickled, 574.

Persimmon jam, 567.

Pheasants, roasted, 302.

Pickles, 568.

Pickled beets with cabbage,

575.

Pickled bell-peppers, 574.

Pickled button tomatos, 581.

Pickled butternuts, 578.

Pickled cauliflowers, 575.

Pickled cherries, 580.

Pickled cucumbers, 576.

Pickled cucumbers with onions,

578.

Pickled damsons, 580.

Pickles, East India, 589

Pickled melon mangoes, 572.

Pickled mushrooms, 572.

Pickled nasturtions, 581.



INDEX. 657

Pickled onions, 577.

Pickled peaches, 570.

Pickled peach mangoes, 571.

Pickled plums, 579.

Pickled shrimps, 314.

Pickled walnuts, 578.

Pie, (crust,) very plain, 464.
D
igeon pie, 540.

Pigeons, roasted, 308.

}
ig, to dress 920.

:*ig's feet, fried, 227.

'ine-apple marmalade, 549.

'ine-apples, preserved, 553.

'ine-apple tart, 478.

'ink champagne, 608.

'ink sauce, 334.

'lanked shad, 106.

'lovers, roasted, 307.

'lum cake, 516.

'lums, preserved, 557.

'lums, pickled, 579.

'lum pudding, (plain,) 468.

'lum pudding, (fine,) 486.

j'oke plant, 618.

'ot-au-feu, (French,) 64.

ot-pies, 165.

ot-pie, (terrapin,) 125.

umpkin, stewed, 389.

ork, 216.

ork and apples, 222.

ork and beans, 228.

ork with corn and beans, 229.

ork v.-ith pea pudding, 230.

ork, (Italian,) 226.

Drk, fillet, 225.

ork olives, 227.

ork pie, (apple,) 224.

ork, (apple pot-pie,) 223.

t>rk, to roast, 218.

ork spare-ribs, roasted, 220.

41

Pork steaks, stewed, 222.

Pork steaks, fried, 223.

Pork, (sweet potato,) 219.

Portable soup, 51.

Potatos, boiled, 345.

Potatos, roasted, 346.

Potatos, baked, 347.

Potato cakes, 348.

Potatos, (country,) 348.

Potatos, fried, 348.

Potatos, (new,) 347.

Potatos, mashed, 347.

Potato paste, 464.

Potato pudding, (plain,) 602.

Potatos, stewed, 349.

Potato beef, 159.

Potato mutton chops, 179.

Potato soup, 50.

Pot-pie, (beefsteak,) 164.

Pot-pie, (chicken,) 297.

Poultry and game, 265.

Pound cake, 520

Pudding, (almond,) baked, 474,

Pudding, (almond,) boiled, 475.

Pudding, (apple,) 558.

Pudding, (batter,) 447.

Pudding, (bread,) 454.

Pudding, bread and butter, 454.

Pudding, Brown Betty, 455.

Pudding, (cashaw,) 478.

Pudding, (cheese,) 431.

Pudding, (cocoa-nut,) 476.

Pudding, (cocoa-nut,) boiled,

477.

Pudding, (cottage,) 582.

Pudding, iced plum, 621.

Pudding, (Columbian,) 629.

Pudding, (Ellen Clarke's,) 303.

Pudding, lemon bread, 468.

Pudding, marrow, 501
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Pudding, pi urn, 486.

Pudding, plum, (plain,) 469.

Pudding, molasses, 444.

Pudding, rice, (baked,) 452.

Pudding, rice, (boiled,) 453.

Pudding, orange, 476.

Pudding, lemon or orange,

(boiled,) 426.

Pudding, sweet potato, 477.

Pudding, -white potato, 476.

Pudding, meringue, 480.

Pudding, marmalade or jelly,

431.

Pudding, pumpkin, (fine,) 478.

Pudding, pumpkin, (Yankee,)

390.

Pudding, rolled, 459.

Pumpkin, stewed, 380.

Q-

Quails, roasted, 302.

Queen cake, 522.

Quince marmalade 540.

Quince pies, 479.

Quinces, preserved, 560.

R.

Rabbits, 259.

Rabbits, coated, '2(\L

Rabbits, fricasseed, 263.

Rabbits with onions, 261.

Rabbit pot-pie, 262.

Rabbits, pulled,. 263.

Rabbits, roasted, 260.

Raspberry jam, 548.

Raspberries, preserved, 566.

Raspberry vinegar, 509,

Rhubarb tarts, 618.

Pace cups, 453.

Rice pie, 298.

Rice pudding, baked, 442.

Puce pudding, boiled, 443.

Rennets, 622.

Ripe peach sauce, 340.

Rissole patties, 198

Rockfish, 82.
'

Reed birds, 308.

Rolls, 435.

Rolled pudding, 459.

Roman punch, 514.

Rusk, 438.

Rusks, (dry,) 439.

S.

Sage rind onion sauce, 31 9t

Sago, 592.

Sago pudding, 598.

Salad, (chicken,) 384.

Sally Luun, 430.

Salsify fritters, 355.

Salsify oysters, 356.

Salmi of partridges, 302.

Salmon, 90.

Salmon, baked, 93.

Salmon, boiled, 91.

Salmon, broiled, 94.

Salmon cutlets, 94.

Salmon, pickled, 95.

Salmon, roasted, 93.

Salmon trout, 101.

Sandwiches, 173.

Sausages, (Bologna,) 232

Sausage meat, 231.

Sausage dumplings, 231.

Sauce, apple, 338.

Sauce, apple, baked, 339

Sauce, apple, dried, 341.

Sauce, dried peach, 341.

Sauce, (broccoli,) 318,

Sauce, (cauliflower,) 318



INDEX. 659

Sauce, chestmr

sauce, (celery)

lauce, (clam')

auce, (era;

auce, (dam
50n ') 3*-"

auce, (eg',>)
3 ^-

auce, (fer
nnel

>)
319 '

auce, (.gooseberry,)
339.

auce,., (lobster,) 137, 313.

aucf
' mint, 317.

ivce, mushroom, 321.

,auce, (nasturtion,) 321.

Bailee, (onion,) plain, 321.

^auce, (onion,) fine, 320,

auce, (onion and sage,) 319.

Sauce, (oyster,) 315.

Sauce, (parsley,) 318.

Sauce, pea-nut, 343.

Sauce, (peach,) ripe, 340.

Sauce, (prune,) 342.

Sauce, (pink,) 334.

Sauce, (pudding,) fine, 335.

Sauce, (pudding,) plain, 336.

Sauce, llobert, 330.

,Sauce, (shrimp,) 314.

[sauce, (vanilla,)
336.

tSauce, (wine,) 334.

i Sausage dumplings, 231.

j

Sausage and veal pie, 232.

i Scolloped tomatos, 365.

Scotch cake, 535.

gSeabass
with tomatos, 101.

..Sea-coast pie, 127.

Shad, to keep without corning,

105.

e~5had, planked, 106.

f
Shells, 471.

Sherry cobbler, 609.

tort cake, 427.
-LJ

jiirimps, 137.

Siberian jelly, 493.

Silver cake, 531.

Smelts, fried, 86.

Smelts for invalids, 594

Soft crabs, 122.

Soft crullers, 442.

Soft muffins, 429.

Souffle, (omelet,) 501.

Soups, 33.

Soup, almond, 58.

Soup, asparagus, 44.

Soup, autumn, 61.

Soup, baked, 76.

Soup, bean, 42.

Soup, (cabbage,) 45.

Soup, red cabbage, 4o.

Soup, fine cabbage, 46.

Soup, cauliflower, 47.

Soup, clam, 74.

Soup, cocoa-nut, 57.

Soup, crab, 72.

Soup, corn. 38.

Soup, carrot, 50.

Soup, chestnut, 50.

Soup, chicken, 55.

Soup, duck, 56.

Soup, fast-day, 74.

Soup, fish, 71.

Soup, French white, 56-.

Soup, Friday, 75.

Soup, game, 68.

Soup, green peas, 41.

Soup, lobster, 71.

Soup, mock turtle, 69.

Soup, mushroom, 37.

Soup, noodle, 54.

Soup, onion, 47.

Soup, oyster, 7?.

Soup, parsnip, 49.

Soup, pea, green, 42.
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Soup, peas, split, 43.

Soup, pepper-pot, 53.

Soup, portable, 51.

Soup, pot-au-feu, 64.

Soup, potato, 50.

Soup, spring, 59.

Soup, summer, 60.

Soup, squatters, 68.

Soup, tomato, 39.

Soup, family tomato, 40.

Soup, fine tomato, 40.

Soup, turnip, 48.

Soup, vegetable, 63.

Soup, venison, 39.

Soup, -winter, 62.

Soup, wild duck, 66.

Southern stew, 196.

Sour crout, (French,) 354.

Souffle pudding, 620.

Spanish buns, 525.

Spinach, 369.

Sponge cake, 523.

Squashes or cymlings, 388.

Stewed smoked beef, 145.

Stewed calf's head, 206.

Stewed peas, 366.

Stewed pumpkin, 389.

Store sauces, 333.

Strawberry jam, 549.

Strawberries, preserved, 563.

Strawberries in wine, 564.

Strawberry wine, 504.

Swreetbreads, baked, 215.

Sweetbread croquettes, 210.

Sweetbreads, fricasseed, 210.

Sweetbreads vith cauliflower,

212.

Sweetbread omelet, 213.

Sweetbreads with oysters, 214.

Sweetbreads, to prepare, 209.

INDEX.

'ing, baked, 442.

Sweetbreads fo:
ug> boiled, 443.

Sweetbread pies2.

Sweetbreads, ste auce 340.
.

s>Sweetbreads with

Sweetmeats, 543

Sweet potatos, boihi.

Sweet potatos, bake'

Sweet potatos, mashe^g^
Sweet potatos, stewed,

Sweet potato pudding, 4',

Sweet potato cake, 528.

Sweet potatos, sweetened, 45-j

Sunderlands, 503.

Sydney Smith's salad dressir9t

T.

Taffy, (lemon,) 506.

Tamarind water, 591.

Tapioca, 592.

Tarragon sauce, 223.

Tarragon vinegar, 328.

Tea, 595.

Thatched house pie, 304.

Terrapins, 122.

Terrapins, dressed a new waj

124.

Terrapin pot-pie, 125.

Toast and water, 588.

Toast, buttered, 599.

Toast, (milk,) 598.

Tomato catchup, 326.

Tomato paste, 374.

Tornatos, pickled, 211.

Tomatos, preserved green, 559,

Tomatos, preserved, 558.

Tomatos with sea-bass, 365.

Tomato soup, 39.

Tomato soup, (fine,) 40.

Tomato soup, (family,) 40.
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ads, 211.

Sauce, cbestnu

?auce, (celery 171.

Sauce, (clam^ 172.

Sauce, (cran'173.

Sauce, (dam

Sauce, (egrtl, 167.

iauce, (fery, 169.

lauce, (.Ty, 168.

>auce, 34.

!>aucr baked, 85.

'arat, stewed, 85.

'rout -with cream, 102.

urbot, baked, 100.

urbot, boiled, 99.

'urkey, boiled, 267.

urkey, roasted, 270.

urkey with oysters, 269.

urkey, boned, 271.

urtiips, boiled, 382.

uruip soup, 48.

urtle, to dress, 628.

urtle pastry, 131.

V.

'anilla custards, 485.

anilla sauce, 336.

'anilla syrup, 523.

'eal, 188.
r

eal a-la-mode, 191.

'eal and bacon, 196.

'eal broth for the sick, 583.

'eal cutlets, 195.
r

eal cutlets, in papers, 194.
r

eal fillet, 189.
r

eal fritters, 197.

'eal kebobbed, 197.

r
eal, (knuckle,) with bacon,

196.

(eal, hashed, 190

Veal loaf, 204.

Veal, minced, 205.

Veal pie, 204.

Veal olives, 207.

Veal with oysters, 206.

Veal rissoles, 208.

Veal steaks, 195.

Veal and sausage pie, 232.

Veal, (loin of,) roast, 189.

Veal, southern stew, 196.

Veal, (terrapin,) 192.

Vegetables, 343.

Vegetable soup, 63.

Venison, 252.

Venison ham, 259.

Venison, hashed, 255.

Venison pie, (fine,) 255.

Venison pie, (plain,) 257.

Venison pot-pie, 258.

Venison steaks, (broiled,) 253.

Venison, stewed, 254.

Venison haunc'h, (roasted,) 253.

Venison soup, 39.

Vinegar, 607.

Vinegar, (raspberry,) 509.

Vol-au-vent, 619.

Vol-au-vent, (sweet,) 620.

W.

Wafiies, 441..

Walnut catchup, 325.

Walnuts, pickled, 578.

Washington pudding, 630.

Warm icing, 519.

West India cake, 529.

Whey, 591.

White thickening, 311.

White potato pudding, 78.

Wine jelly, 496.

Wine sauce, 334.
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Wine, (strawberry,) 564.

Winter butter, (to make,) C24.

Winter soup, 62.

Woodcocks or snipes, to roast,

306.

Y.

Yankee chowder, 88

Yankee pumpkin pudding, '<

Yeast, (good,) 605.

Yeast powders, 606.

b

S

e

THE END.
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MRS. SOUTHWORTHS'.
Vivia : or, The Secret

of Power, - - 1 00

India. The Pearl of

Pearl River, - - 1 00

The Missing Bride,
- 1 00

The Lost Heiress,
- 1 00

Deserted Wife, - - 1 00

Wife's Victory,
- - 1 00

Curse of Clifton, - 1 00
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Retribution, 1 00

Initials,
- - - 1 00

Kate Aylesford, - 1 00

Mabel, - 1 00
The above are also published
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MRS. EENTZ'SWORKS.
The Planter's Northern

Bride, - - - 1 00

Linda, - - - 1 00
Robert Graham, - 1 00

Courtship and Marriage 1 00
Rena

;
or the Snow Bird 1 00

Marcus Warland, - 1 00

Love after Marriage, - 1 00

Eoline, - 1 00
The Banished Son, - 1 00
Helen and Arthur, - 1 00
Annt Patty's Scrap Bag, 1 00

The above are also published
in cloth, price $1.25 each

ELLEN PICKERING'S.
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Kate Walsingharri, - 25

Poor Cousin - - '2~>
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Secret Foe,
- -5

Expectant, - - 25

Fright. 25
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Nan Darroll. - 25
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Agnes Serle,
- - 25

The Heiress, - 25

ThiGrumbl'T, - 50

CHARLES LEVER'S.
Charles O'Malley, - 50

Knight of Gwynne, - 50

Arthur O'Leary, - 50
Tom Burke of Ours, - 50

Jack Hinton. 50

Harry Lorrequer, - 50
Horace Templeton, - 50
Kate O'Donoghue, - 50
Leaver's works are alsobound
in four volumes, in black

cloth, for $600. Scarlet

cloth, $6.50. Law Library
sheep $7.00. Half calf $9.00

Ten Thousand a Year, 1.00

Valentine Vox, the

Ventriloquist, - 60
The Sisters, 50
The Steward, - - 50

Percy Effingham, - 50

ALEXANDRE DUMAS'.
The Three Guardsmen, 7o

Twenty Years After,
- 75

Bragelonne, - - 75

The Iron Hand, - 50

Forty-Five Guardsmen, 75

Memoirs of a Marquis, 1 00
Anuree de Taverney, - 1 00

Countess of Charny, - 1 00
The Iron Mask. - 1 GO
Louise La Valliere, - 1

Memoirs of a Physician, 1 CO

Queen's Necklace. - 1 I"

Diana of Meridor, - 1 CO
Six Years Later. - - 1 00

: Felina de Chambure, 60
Gcnevieve, - 50
Sketches in France, - 50
Isnb'.'l of Bavaria, - 6 -.'<

Edmond Dant'-s, - f;('

Corsicuu Brothers, - 25

LIPPARB'S WORZS.
Washington & Generals, 1 00

Quaker City,
- - 1 00

Paul Ardenheim. - 1 00
Blanche of Brandywine, 1 00
The Nazarene, 50

Legends of Mexico, 25

Ladye of Albarone, 1 00

CHARLES DICKENS'.
David Copperfield, - 50

Dombey and Son, - 50
Nicholas Nickleby, 50
Pickwick Papers, - 50
Christmas Stories, - 50
Martin Chuzzlewit, - 50

Barnaby Rudge, - 50
Dickens' New Stories, 60
Bleak House, - 50
Old Curiosity Shop, - 50
Sketches by

"
Boz," - 50

Oliver Twist, - - 50
A complete sett of the above

will be sold for $5; also,
bound in five vols., black

cloth, for S7.50. Scarlet

cloth, for $8.50. Law Li-

brary Sheep, for $9.00. The
Illustrated edition is $1.50
a volume, or $18 for the

complete sett of12 volumes.

FEANK FAIRLEGH'S.
Frank Fairlegh, - 60
Lewis Arundel, - 75

Harry Coverdale's Court-

ship, - 1 00
Lorrimer Littlegood, 1 00
Fortunes and Misfor-
tunes of Harry Rack-
ett Scapegrace, - 60

BOOKS OF FTJN.
Major Jones' Courtship
and Travels. Cloth, 1 25

Simon SHIPS' Adventures
; Travels. Cloth, 1 25

Major Jones' Scenes in

Georgia, Cloth, - 1 25
Humors of Falcoubridgel 00
Frank Forester's Sport-
ing Scenes and Cha-
racters. 2 vols., cloth, 2 50

Dow's Patent Sermons.
By Dow, Jr. 3 vols.,
each, 75

Piney Woods Tavern, 1 00
Adventures of Captain

Priest, - 75
American Joe Miller, 25
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Major Jones' Courtship, 50

Major Jones' Sketches
of Travel;

Simon Suygs' Adventures, 50

Major Jones' Chronicles
of Pinoville, - - 50

Pollv Peablossom's

Wedding. - 50

Widow Rugby'? Husband, 50

Big Bear of Arkansas, 50

Streaks of Squatter Life, 50

Pickings from Picayune, 50

Stray Subjects arrested
and Bound Over, - 50

Louisiana Swamp Doctor, 50

Charcoal Sketches, - 50
Misfortunes of Peter Faber.50
Peter Ploddy, - - 50

Yankee among Mermaids, 50

New Orleans Sketch Book, 50

Drama in Pokerville, - ."()

The Charms of Paris,- 50

The Quorndou Hounds, 50

My Shooting Box, - 50
Warwick Woodlands, 50
The Deer Stalkers, - 50
Adventures of Captain

Farrago, 50

Major O'Regan's Ad-
ventures, - 50

Sol. Smith's Theatrical

Apprenticeship, 50
Sol. Smith's Theatrical

Journey-Work, 50

Quarter Race Kentucky, 50
Rival Belles, 50
Life of Col. Vanderbomb, 50
Life and Adventures of

Percival Mayberry, 50
Yankee Yrns and
Yankee Letters, - 50

MES. GREY'S.
Gipsey's Daughter,
Lena Cameron,
Belle of the Family, -

Sybil Lennard,
Duke and Cousin,
The Little Wife,
Manoeuvring Mother,
Baronet's Daughters, -

Young Prima Donna,
Old Dower House,
Hyacinthe,
Alice Seymour,
Mary Seaham, -

Passion and Principle,

D'ISEAELI'3 WORKS.
Henrietta Temple, - 50
Vivian Grey, 50
Venetia. 50

Young Duke,
Miriam Alroy. -

Contarini Fleming, - 08

LANGUAGES.
French without a Master, 25

Spanish without a Master, 25

Gfennan without a Master, 25
Italian without a Master, 25

Latin without, a Master, 25

25
25
25

25
25
So
25
25
25
25
25
50
50

REYNOLDS' WOSZ3.
Mysteries of the Court

of London. 2 vols., 1 00
Rose Foster. 3 vols., 1 50
Caroline of Brunswick, 1 00
Venetia Trelawney, - 1 00
Lord Saxondale,

'

- 1 00

Count Christoval, - 1 00
Rosa Lambert, - 1 00

Mary Price, - - 1 00
Eustace Quentin, - 1 00

Joseph Wilmot, - 1 00
Banker's Daughter, - 1 00

Kenneth, - - 1 00
The Rye-House Plot, 1 00

Isabella Vincent, - 50
Vivian Bertram, - 50
Countess of Lascelles, 50
Duke of Marchmont, - 50
The Necromancer. - 75
The Soldier's Wife, - 50

May Middleton, - 50
Massacre of Glencoe, - 50
The Court of Naples, 50
Loves of the Harem, - 50
Ellen Percy, 50

Agnes Evelyn, 50

Edgar Montrose, - 25
Parricide. 50

Life in Paris, 50

CAPT. MAEEYATT'S.
Jacob Faithful, - - 25

Japhet Search of Father, 25

Phantom Ship, - - 25

Midshipman Easy, - 25
Pacha of Many Tales, 25

Naval Officer,
- - 25

Snarleyow, 25
Newton Foster, 25

King's Own, - - 25
Pirate & Three Cutters, 25
Peter Simple, 50
Percival Keene, - 50
Poor Jack, 50
Sea King, 50

Valerie, 50

AINSWOETH'S.
Jack Sheppard, - 50
Tower of London, - 1 00

Guy Fawkes, 50
The Star Chamber, - 50

Newgate Calendar, 50
Old St. Paul's, - - 50

Mysteries of the Court
of Queen Anne, 50

Mysteries of the Court
of the Stuarts, 50

Life of Davy Crockett, 50
Life of Henry Thomas, 25
Dick Turpin, - 25

Desperadoes New World, 25
Ninon De L'Enclos. - 25
Life of Arthur Spring, 25'

Life of Grace O'Malley, 3S
Windsor Castle,

- 50

GREEN ON GAMBLING
Gambling Exposed, - 1 00

Gambling Unmasked, 1 00
Secret Band of Brothers, 1 00
The Reformed Gambler, 1 00
Above in cloth, $1.25 each.

2.5

25
2.5

23
25
25
25
2,5

25
25
25
2,5

2.5

2.5

2.5

25
25

HIGHWAYMEN.
Life of John A. Miinvl,
Life of Joseph T. Hare,
Life of Monroe Edwards,
Life of Helen Jewett,
Life of Jack Rann,
Kit Clayton,
Lives of the Felons, -

Tom Waters,
Nat Blake,
Bill Horton,
Galloping Gus, -

Ned Hastings, -

Biddy Woodhull,
Eveleen Wilson,
Diary of a Pawnbroker,
Silver and Pewter,
Sweeney Todd, -

TALES OF THE SSA.
Ad ventures ofBen Brace, 50
Jack Adams,the Mutineer, 50
The Spitfire, - - -M)

The Petrel, 50
The Pirate's Son, - 25
The Doomed Ship, - 2-5

The Three Pirates, - 25
The Flying Dutchman. 25
Life of Alexander Tardy, 25
The Flying Yankee, - 25
The Yankee Middy, - 25
The Gold Seekers, - 25
The River Pirates, - 25
Dark Shades of City Life, 25
The Rats of the Seine, 25
Yankees in Japan, - 25
Red King, - 2,5

Morgan, the Buccaneer, 25
Jack Junk, - - 2.5

Davis, the Pirate, - 25

Valdez, the Pirate, - 2-5

Jack Ariel, - - 25
Gallant Tom, - - 25
Yankee Jack, - - 25

Harry Helm, - - 25

Harry Tempest, - 25

EEVOLUTION TALES.
Seven Bros, of Wyoming, 25
The Brigand, - - 25
The Rebel Bride, - 25

Ralph Runnion, - 25
The Flying Artillerist, 25
Old Put, ... 25

Wau-nan-gee, - - 2-r

The Guerilla CL'ief,
- 50

MAITLAND'S WORKS.
The Watchman, - 1 (X)

The Wanderer, - - I (X)

Diary of an Old Doctor, i 00
The Lawyer's Story, - 1 00
Above in cloth, 81.25 each..

EUGENE SUE'S.
Martin, the Foundling, 1 00

WandiTiug Jew, - 1 00

Mysteries of Paris,
- 1 00

First Love, 25
Woman's Love, 25

Man-of-War's-Man, . 25
Female Bluebeard, 25
Raoul de gurville, 26
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COOK BOOKS.
Miss Leslie's New
Cookery Book, - 1 25

Widdifleld'sNew Cook
Book, - - 1 00

Mrs. Kale's Four Thou-
sand & Five Receipts, 1 00

Miss Leslie's New Re-

ceipts for Cooking, - 1 00

Mrs Kale's New Cook

Book, - - 1 00

ARTHUR'S WORKS.
The Two Brides. 25

Love in a Cottage,
- 25

Love in High Life,

Year after Marriage, -

The Lady at Home, '-

Cecilia Howard,
Orphan Children, - '

Debtor's Daughter,
-

Mary Moreton,
The Divorced Wife, -

Pride and Prudence, -

Agnes, or the Possessed,

Lucy Sandford,
The Banker's Wife, -

The Two Merchants, -

Insubordination,
Trial and Triumph, -

The Iron Rule,

The Old Astrologer,
-

The Seamstress,

USEFUL BOOKS.
Lardner's One Thou-

. sand and Ten Things
Worth Knowing, -

How to get Rich,

Etiquette for All. Cloth,
Five Languages with-

out a Master. Cloth, 1

Pocket Library of Use-

ful Knowledge,
Lady's Work Table Book,
Gentlemen's Etiquette,
Ladies' Etiquette,
Kitchen Gardener,

Complete Florist,

Knowlson's Horse Doctor,
Knowlson's Cow Doctor,

Arthur's Receipts for

Putting up Fruits

and Vegetables in

Summer to Keep, -

BY'BSST AUTHORS, i QUARTER BOOKS.

25
25
25

25
25
25

25
25
25
25
25
25
25
25

25
25
25
25

12

- 1 00

Modern Chivalry, cloth I 25

Columbia, the Beauti-
ful Blurule,

- - 1 00

Life and Beaiities of

Fanny Fern, - - 1

The Pride of Life,
- 1

Autobiography of an

Orphan Girl,
- 1

The Student, - - 1

Adelaide Waldgrave,
Greatest Plague of Life,
Uncle Tom's Cabin as

it Is,
- 1

Tom Racquet,
Mysteries of Three Cities,

Red Indians of New-
foundland,

Roman Traitor, - - 1

Salathiel, by Croley,
-

Aristocracy,
- -

Inquisition in Spain.
-

Flirtations in America,
The Coquette,

-

Arrah Neil, by James,
Life in the South, -

Sketches in Ireland, -

Whitehall,

Whitefriars,
-

Wild Sports of West, -

Cabin and Parlor,
-

Romish Confessional,
Father Clement,
Fortune Hunter,
Genevra,
Miser's Heir, -

Victims of Amusements,
Henry Clay's Portrait, 1

Siege of Londonderry,
The Orphan Sisters,

-

Two Lovers,

"EMERSON BENNETT'S.
The Border Rover, - 1 OC

Clara Moreland, 50

Viola, 50

Bride of Wilderness,
Ellen Norbury, 50

Forged Will, - 50

Kate Clarendon, 50

Pioneer's Daughter, 50

Heiress of Bellefonte

and Waide-Warren, 50

BULWER'S NOVELS.
^.he Roue,
Falkland, - - 25

The Oxonians,
Caldeion. the Courtier 12

00
00

00
00
50

00
60
50

50
00
50
50
50
50

50
50
50
50
50
50
50

50

50
50
37

00
37

50

ADVENTURES.
Adventures in Africa, 1 00

Adventures ofNed Lorn,l 00

Don Quixotte, - - 1 00

Wild Oats Sown Abroad, 50

Life and Adventures of

Paul Periwinkle, - 50

GEORGE SANDS'
First and True Love, - 50

Indiana. - 50

The Corsair,
- 25

C. J. PETERSON'S.

Mabel; or, Darkness
and Dawn, - - 1 00

Kate Aylesford,
- 1 00

Cruising in Last War, 50

Grace Dudley, - 25

Valley Farm, 25

SERMONS.
America's Mission, - 25

Thankfulness and Cha-

racter,
Politics in Religion,

- 12

DR. HOLLICK'S.
Anatomy & Physiology, 1 00

Dr. Hollick's Family
Physician, 25

25

25
25
25
25
25
25
25
25
25
25
25

Mysteries of a Convent,
Female Life in New York,
Agnes Grey,
Eva St. Clair,

Diary of a Physician,
Emigrant Squire,
Monk, by Lewis,
Beautiful French Girl,

Mysteries of Bedlam,

Abednego, by Mrs. Gore,
The Orphan Child, -

Ghost Stories,
Madison's Exposition

of Odd Fellowship,
- 25

Abbey of Innismoyle, 25
Gliddon's Ancient Egyp^ 25

Josephine, 25

Bell Brandon, - 25

Philip in Search of a Wife, 25
Admiral's Daughter, - 25

Rody the Rover, - 25

Jenny Ambrose, - 25
Moreton Hall, - - 25

Agricultural Chemistry, 25
Animal Chemistry, - 25

Liebig's Potato Disease, 25

Rose Warrington, - 25

Lady Altamont, 25
The Deformed, and
Charity Sister, 25

Ryan's Mysteries of

Marriage, - - 25
Uncle Tom in England, 25

CHEISTY & WHITE'S
SONG BOOKS.

Christy and Wood's
Complete Songster, 12

Melodecu Song Book, 12
Plantation Melodies, - 12

Ethiopian Song Book, 12
Serenader's Song Book, 12

Complete Ethiopian Me-

lodies, by Christy and
White. Cloth,

- 75

12 CENT BOOKS.
Seven Poor Travelers, 12
The Schoolboy, - 12

Lizzie Leigh, 12

Christmas Carol,
- 12

The Chimes, - 12
Cricket on the Hearth, 12
Battle of Life,

- 12

Haunted Man, 12
Sister Rose, - 12

Yellow Mask, - - 12

Mother & Step Mother, 12
A Wife's Story,

- 12
Odd Fellowship Exposed, 12

Mormonism Exposed, 12
Duties of V.'ciinau, by

Lucretia Mott, 12

The llolly-Tieo Inn, - 12

Life of John Maffit, - 12

Euchre and its Laws,
Throne of Iniquity, -

Dr. Berg on Jesuits, 12
Dr. Berg's Answer to

Aichbishop llu^hes, 13
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102 Chestnut Street, Philadelphia,
HAS JUST PUBLISHED AND FOR SALE

STEREOTYPE EDITIONS OF THE FOLLOWING WORKS,

Which will be found to be the Best and Latest Publications, by tha

Most Popular and Celebrated Writers in the World.

Every work published for Sale here, either at Wholesale or Retail.

All Books in this Catalogue will be sent to any one to any place, per mail,

free of postage, on receipt of the price.

MRS. SOUTHWORTH'S Celebrated WORKS.
With a beautiful Illustration in each volume.

RETRIBUTION. A TALE OF PASSION. By Mrs. Emma D. E. N.
Southworth. Complete in two volumes, paper cover. Price One
Dollar ;

or bound in one volume, cloth, for $1.25.

INDIA. THE PEARL OF PEARL RIVER. By Mrs. E^nia D E. N.
Southworth. Complete in two large volumes, paper cover. Price One
Dollar; or bound in one volume, cloth, for $1.25.

THE MISSING BRIDE: OR, MIRIAM THE AVENGER. By Mrs.
Emma D. E. N. Southworth. Complete in two volumes, paper cover.

Price One Dollar; or bound in one volume, cloth, for $1.25.

THE LOST HEIRESS. By Mrs. Emma D. E. N. Southworth. Being
a work of powerful interest. Complete in two volumes, paper cover.

Price One Dollar; or bound in one volume, cloth, for $1.25.

THE WIFE'S VICTORY; AND NINE OTHER NOUVELLETTES.
By Mrs. Emma D'. E. N. Southworth. Complete in two volumes, papef
cover. Price One Dollar; or bound in one volume, cloth, for $1.25.

THE CURSE OF CLIFTON. By Mrs. Emma D. E. N. Southworth.

Complete in two volumes, paper cover. Price One Dollar; or bound in

one volume, cloth, for One Dollar and Twenty-five cents.

THE DISCARDED DAUGHTER. By Mrs. Emma D. E. N. Southworth.

Complete in two volumes, paper cover. Price One Dollar; or bound in
one volume, cloth, for One Dollar and Twenty-five cents.

THE DESERTED WIFE. By Mrs. Emma D. E. N. Southworth. Com-
plete in two volumes, paper cover. Price One Dollar; or bound in one
volume, cloth, for One Dollar and Twenty-five cents.

THE INITIALS. A LOVE STORY OF MODERN LIFE. Byadaugh*
ter of the celebrated Lord Erskine, formerly Lord High Chancellor of

England. It will be read for generations to come, and rank by the side
of Sir Walter Scott's celebrated novels. Two volumes, paper cover.
Price One Dollar; or bound in ona volume, cloth, for $1.25.

The whole of the above are also published in a very fine style, bouncs

in full Crimson, gilt edges, gilt sides, full gilt backs, etc., and make very

elegant and beautiful presentation books. Price Two Dollars a copy.

(2)
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CHARLES DICKENS' WORKS.
The best and most popular in the world. Ten different editions. Ho

Library can be complete without a Sett of these Works.

.Reprinted from the Author's last Editions.

"PETERSON'S" is the only complete and uniform edition of Charles

Dickens' works published in America; they are reprinted from the original

London editions, and are now the only edition published in this country,,

No library, either public or private, can be complete without having in it

a complete sett of the works of this, the greatest of all living authors.

Every family should possess a sett of one of the editions. The cheap
edition is complete in Twelve Volumes, paper cover; either or all of which

can be had separately. Price Fifty cents each. The following are their

names.

DAVID COPPERFIELD, DICKENS' NEW STORIES. Con-
NICHOLAS NICKLEBY, taining The Seven Poor Travellers.
PICKWICK PAPERS, Nine New Stories by the Christmas
DOMBEY AND SON, Fire. Hard Times. Lizzie Leigh.
MARTIN CHUZZLEWIT, The Miner's Daughters, etc.

BARNABY RUDGE, CHRISTMAS STORIES. Contain.
OLD CURIOSITY SHOP, ing A Christmas Carol. The
SKETCHES BY BOZ," Chimes. Cricket on the Hearth.
OLIVER TWIST Battle of Life. Haunted Man, and
BLEAK HOUSE, Pictures from Italy.

A complete sett of the above edition, twelve volumes in all, will be sent

to any one to any place, free of postage, for Five Dollars.

COMPLETE LIBRARY EDITION.
In FIVE large octavo volumes, with a Portrait, on Steel, of Charles

Dickens, containing over Four Thousand very large pages, handsomely

printed, and bound in various styles.

Volume 1 contains Pickwick Papers and Curiosity Shop.
" 2 do. Oliver Twist, Sketches by

"
Boz," and Barnaby Rudge.

" 3 do. Nicholas Nickleby and Martin Chuzzlewit.
" 4 do. David Copperfield, Dombey and Son, Christmas Stories,

and Pictures from Italy.

5 do. Bleak House, and Dickens' New Stories. Containing
The Seven Poor Travellers. Nine Ne*v Stories

by the Christmas Fire. Hard Times., Lizzie

Leiga. The Miner's Daughters, and Fortune
Wildred, etc.

Prise of a complete sett. Bound in Black cloth, full gilt back, $7 50
" " " " scarlet cloth, extra, 8 50
" " " "

library sheep, 9 00
* " " " half turkey morocco, 11 00
* " " " half calf, antique, 15 00

Ulunraied Edition i described on next page.
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ILLUSTRATED EDITION OF DICKENS' WORKS.
This edition is printed on very thick and fine white paper, and is pro-

fusely illustrated, with all the original illustrations by Cruikshank, Alfred

Crowquill, Phiz, etc., from the original London edition, on copper, steel,

and weod. Each volume contains a novel complete, and may be had in

complete setts, beautifully bound in cloth, for Eighteen Dollars for the

sett in twelve volumes, or any volume will be sold separately, as follows:

NICHOLAS NICKLEBY, $1 50
MARTIN CHUZZLEWIT, 150
DAVID COPPERFIELD, 1 50
DOMBEY AND SON, 1 50
CHRISTMAS STORIES, 1 50
DICKENS' NEW STORIES, 1 50

K HOUSE, Price, $1 50

PICKWICK PAPERS, 1 50

OLD CURIOSITY SHOP, 1 50

OLIVER TWIST, 1 50

SKETCHES BY "BOZ," 1 50

BARNABY RUDGE, 1 50

Price of a complete sett of the Illustrated Edition, in twelve

vols., in black cloth, gilt back, $18,00
Price of a complete sett of the Illustrated Edition, in twelve

vols.) in full law library sheep, $24,00
Price of a complete sett of the Illustrated edition, in twelve

vols., in half turkey Morocco, $27,00
Price of a complete sett of the Illustrated Edition, in twelve

vols., in half calf, antique, $36,00

All siibsequent works
/>>/ Clinrles Dickens will be issued in uniform style with

all the previous ten different editions.

CAPTAIN MARRYATT'S WORKS.
Either of which can be had separately. Price of all except the four last

*& 25 cents each. They are printed on the finest white paper, and each

forms one large octavo volume, complete in itself.

PETER SIMPLE. NAVAL OFFICER.
JACOB FAITHFUL. PIRATE AND THREE CUTTERS.
THE PHANTOM SHIP. SNARLEYYOW

; or, the Dog-Fiend.
MIDSHIPMAN EASY. PERCIVAL KEENE. Price 50 cts.

KING'S OWN. POOR JACK. Price 50 cents.

NEWTON FORSTER. SEA KING. 200 pages. Price 50
JAPHET IN SEARCH OF cents.

A FATHER. VALERIE. His last Novel. Price
PACHA OF MANY TALES. 50 cents.

ELLEN PICKERING'S NOVELS.
Either of which can be had separately. Price 25 cents each. They are

printed on the finest white paper, and each forms one large octavo volume,

complete in itself, neatly bound in a strong paper cover.

THE ORPHAN NIECE. THE HEIRESS.
KATE WALSINGHAM. PRINCE AND PEDLER.
THE POOR COUSIN. MERCHANT'S DAUGHTER.
ELLEN WAREHAM. THE FRIGHT.
THE QUIET HUSBAND. NAN DARRELL.
WHO SHALL BE HEIR? THE SQUIRE.
THE SECRET FOE. THE EXPECTANT-
AGNBS. SERLE. THE GRUMBLER. 50 eta.
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MES. CAROLINE LEE HENTZ'S WORKS.
COURTSHIP AND MARRIAGE; OR, THE JOYS AND SORROWS

OF AMERICAN LIFE. With a Portrait of the Author. Complete
in two large volumes, paper cover, price One Dollar, or bound in one

volume, cloth gilt, for One Dollar and Twenty-five cents.

THE PLANTER'S NORTHERN BRIDE. With illustrations. Com-
plete in two large volumes, paper cover, 600 pages, price One Dollar,

or bound in one volume, cloth gilt, One Dollar and Twenty-five centt,

LINDA; OR, THE YOUNG PILOT OF THE BELLE CREOLE. Co~
plete in two volumes, paper cover, price One Dollar, or bound in ona

volume, cloth gilt, for One Dollar and Twenty-five cents.

ROBERT GRAHAM. The Sequel to, and continuation of Linda. Be-

ing the last book but one that Mrs. Hentz wrote prior to her death.

Complete in two large volumes, paper cover, price One Dollar, or

bound in one volume, cloth gilt, for One Dollar and Twenty-five cents.

BENA ; OR, THE SNOW BIRD. A Tale of Real Life. Complete in two
volumes, paper cover, price One Dollar, or bound in one volume,
cloth gilt, for One Dollar and Twenty-five cents.

MARCUS WARLAND; OR, THE LONG MOSS SPRING. A Tale of
the South. Complete in two volumes, paper cover, price One Dollar,
or bound in one volume, cloth gilt, One Dollar and Twenty-five cents.

LOVE AFTER MARRIAGE
;

and other Stories. Complete in two vol-

umes, paper cover, price One Dollar, or bound in one volume, cloth

gilt, for One Dollar and Twenty-five cents.

EOLINE ; OR, MAGNOLIA VALE. Complete in two volumes, paper
cover, price One Dollar, or bound in one volume, cloth gilt, $1 25.

THE BANISHED SON; and other Stories. Complete in two volumes,
paper cover, price One Dollar, or bound in one volume, cloth gilt, $1 26.

HELEN AND ARTHUR. Complete in two volumes, paper cover, price
One Dollar, or bound in one volume, cloth gilt, $1 25.

The whole of the above are also published in a very fine style, bound
in the very best and most elegant and substantial manner, in full Crimson,
with beautifully gilt edges, full gilt sides, gilt backs, etc., etc., making
them the best and most acceptable books for presentation at the price,

published in the country. Price of either one in this style, Two Dollars.

T. S. ARTHUR'S WORKS.
Either of which can be had separately. Price 25 cents each. They ar

the most moral, popular and entertaining in the world. There are k

better books to place in the hands of the young. All will profit by thesa.

YEAR AFTER MARRIAGE. TRIAL AND TRIUMPH.
THE DIVORCED WIFE. THE ORPHAN CHILDREN.
THE BANKER'S WIFE. THE DEBTOR'S DAUGHTER
PRIDE AND PRUDENCE. INSUBORDINATION.
CECILIA HOWARD. LUCY SAXDFORD.
MARY MORETON. AGNES, or the Possessed.
LOVE IN A COTTAGE. THE TWO BRIDES.
LOVE IN HIGH LIFE. THE IRON RULE.
THE TWO MERCHANTS. THE OLD ASTROLOGEP*
LADY AT HOME. THE SEAMSTRESS.
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CHAELES LEVER'S NOVELS.
CHARLES O'MALLEY, the Irish Dragoon. By Charles Lever. Com-

plete in one large octavo volume of 324 pages. Price Fifty cents
;
o?

an edition on finer paper, bound in cloth, illustrated. Price One
Dollar.

THE KNIGHT OF GWYNNE. A tale of the time of the Union. By
Charles Lever. Complete in one fine octavo volume. Price Fifty
cents

;
or an edition on finer paper, bound in cloth, illustrated.

Price One Dollar.

JACK HINTON, the Guardsman. By Charles Lever. Complete in one

large octavo volume of 400 pages. Price Fifty cents; or an edition

on finer paper, bound in cloth, illustrated. Price One Dollar.

TOM BURKE OF OURS. By Charles Lever. Complete in one large
octavo volume of 300 pages. Price Fifty cents

;
or an edition on

finer paper, bound in cloth, illustrated. Price One Dollar.

ARTHUR LEARY. By Charles Lever. Complete in one large octavo

volume. Price Fifty cents
;

or an edition on finer paper, bound in

cloth, illustrated. Price One Dollar.

KATE O'DONOGHUE. A Tale of Ireland. By Charles Lever. Com-

plete in one large octavo volume. Price Fifty cents
;
or an edition

on finer paper, bound in cloth, illustrated. Price One Dollar.

HORACE TEMPLETON. By Charles Lever. This is Lever's New
Book. Complete in one large octavo volume. Price Fifty cents

;
or

an edition on finer paper, bound in cloth, illustrated. Price One Dollar.

HARRY LORREQUER. By Charles Lever, author of the above seven

works. Complete in one octavo volume of 402 pages. Price Fifty

cents; or an edition on finer paper, bound in cloth, illustrated. Price

One Dollar.

VALENTINE VOX. LIFE AND ADVENTURES OF VALENTINE
VOX, the Ventriloquist. By Henry Cockton. One of the most
humorous books ever published. Price Fifty cents

;
or an edition on

finer paper, bound in cloth. Price One Dollar.

PERCY EFFINGHAM. By Henry Cockton, author of " Valentine Vox,
the Ventriloquist." One large octavo volume. Price 50 cents.

TEN THOUSAND A YEAR. By Samuel C. Warren. With Portraits

of Snap, Quirk, Gammon, and Tittlebat Titmouse, Esq. Two largo
octavo vols., of 547 pages. Price One Dollar; or an edition on finer

paper, bound in cloth, $1,50.

CHAELES J. PETERSON'S WOUKS.
KATE AYLESFORD. A story of the Refugees. One of the most popu-

lar books ever printed.. Complete in two large volumes, paper cover,

Price One Dollar; or bound in one volume, cloth, gilt. Price $1 25,

CRUISING IN THE LAST WAR. A Naval Story of the War of 1812.

First and Second Series. Being the complete work, unabridged. By
Charles J. Peterson. 228 octavo pages. Price 50 cents.

3RACE DUDLEY; OR, ARNOLD AT SARATOGA. By Charles J.

Peterson. Illustrated. Price 25 cents.

THE VALLEY FARM; OR, the AUTOBIOGRAPHY OF AN OR-

PHAN. A companion to Jane Eyre. Price 25 cents.
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EUGENE SUE'S NOVELS.
THE MYSTERIES OF PARIS; AND GEROLSTEIN, the Sequel to it.

J3y Eugene Sue, author of the "
Wandering Jew," and the greatest

work ever written. With illustrations. Complete in two large volumes,
octavo. Price One Dollar.

THE ILLUSTRATED WANDERING JEW. By Eugene Sue. With
87 large illustrations. Two large octavo volumes. Price One Dollar.

THE FEMALE BLUEBEARD; or, the Woman with many Husband*
By Eugene Sue. Price Twenty-five cents.

FIRST LOVE. A Story of the Heart. By Eugene Sue. Price Twenty-
five cents.

WOMAN'S LOVE. A Novel. By Eugene Sue. Illustrated. Price

Twenty-five cents.

MAN-OF-WAR'S-MAN. A Tale of the Sea. By Eugene Sue. Prica

Twenty-five cents.

RAOUL DE SURVILLE
; or, the Times of Napoleon Bonaparte in,1810

Price Twenty-five cents.

SIR E. L. BULWER'S NOVELS.
FALKLAND. A Novel. By Sir E. L. Bulwer, author of " The Roue,

"
Oxonians," etc. One volume, octavo. Price 25 cents.

THE ROUE; OR THE HAZARDS OF WOMEN. Price 25 cents.

THE OXONIANS. A Sequel to the Roue. Price 25 cents.

CALDERON THE COURTIER. By Bulwer. Price 12J cents.

MRS. GREY'S NOVELS.
Either of which can be had separately. Price 25 cents each. They ?>

printed on the finest white paper, and each forms one large octavo volume,

complete in itself, neatly bound in a strong paper cover.

DUKE AND THE COUSIN. THE YOUNG PRIMA DONNA,
GIPSY'S DAUGHTER. THE OLD DOWER HOUSE.
BELLE OF THE FAMILY. HYACINTHE.
SYBIL LENNARD. ALICE SEYMOUR.
THE LITTLE WIFE. HARRY MONK.
MANOEUVRING MOTHER. MARY SEAHAM. 250 pagee.
LENA CAMERON ; or, the Four Price 50 cents.

Sisters. PASSION AND PRINCIPLE
THE BARONET'S DAUGHTERS. 2UO pages. Prico 50 cents.

GEOB GS W. M. REYNOLD'S WORKS.
THE NECROMANCER. A Romance of the times of Henry the Eighth.

By G. W. M. Reynolds. One large volume. Price 75 cents.

THE PARRICIDE: OR, THE YOUTH'S CAREER IN CRIME. By
G. W. M. Reynolds. Full of beautiful illustrations. Price 50 cenis.

IN PARIS; OR, THE ADVENTURES OF ALFRED DE ROSANN
IN THE METROPOLIS OF FRANCE. By G. W. M. Reynolds.
Full of Engravings. Prico 50 cents.
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AXNSWORTIFS WGKKS.
JACK SHEPPARD. PICTORIAL LIFE AND ADVENTURES OP

JACK SHEPPARD, the most noted burglar, robber, and jail breaker,

tbat ever lived. Embellished with Thirty-nine, full page, spirited

Illustrations, designed and engraved in the finest style of art, by
George Cruikshank, Esq., of London. Price Fifty cents.

ILLUSTRATED TOWER OF LONDON. With 100 splendid engravings.
This is beyond all doubt one of the most interesting works ever

published in the known world, and can be read and re-read with

pleasure and satisfaction by everybody. We advise all persons to

get it and read it. Two volumes, octavo. Price One Dollar.

PICTORIAL LIFE AND ADVENTURES OF GUY FAWKES, The
Chief of the Gunpowder Treason. The Bloody Tower, etc. Illustrated.

By William Harrison Ainsworth. 200 pages. Price Fifty cents.

THE STAR CHAMBER. An Historical Romance. By W. Harrison
Ainsworth. With 17 large full page illustrations. Price 50 cents.

THE PICTORIAL OLD ST. PAUL'S. By William Harrison Ainsworth.
Full of Illustrations. Price Fifty cents.

MYSTERIES OF THE COURT OF QUEEN ANNE. By William
Harrison Ainsworth. Price Fifty cents.

MYSTERIES OF THE COURT OF THE STUARTS. By Ainsworth.

Being one of the most interesting Historical Romances ever written.

One large volume. Price Fifty cents.

DICK TURPIN. ILLUSTRATED LIFE OF DICK TURPIN, the

Highwayman, Burglar, Murderer, etc. Price Twenty-five cents.

HENRY THOMAS. LIFE OF HARRY THOMAS, the Western Burglar
and Murderer. Full of Engravings. Price Twenty-five cents.

DESPERADOES. ILLUSTRATED LIFE AND ADVENTURES OF
THE DESPERADOES OF THE NEW WORLD. Full of engravings.
Price Twenty-five cents.

NINON DE L'ENCLOS. LIFE AND ADVENTURES OF NINON.
DE L'ENCLOS, with her Letters on Love, Courtship and Marriage.
Illustrated. Price Twenty-five cents.

THE PICTORIAL NEWGATE CALENDAR
;
or the Chronicles of Crime.

Beautifully illustrated with Fifteen Engravings. Price Fifty cents.

PICTORIAL LIFE AND ADVENTURES OF DAVY CROCKETT.
Written by himself. Beautifully illustrated. Price Fifty cents.

LIFE AND ADVENTURES OF ARTHUR SPRING, the murderer of

Mrs. Ellen Lynch and Mrs, Houora Shaw, with a complete history of

his life and misdeeds, from the time of his birth until he was hung.
Illustrated with portraits. Price Twenty-five cents. -

JACK ADAMS. PICTORIAL LIFE AND ADVENTURES OF JACK
ADAMS; the celebrated Sailor and Mutineer. By Captain Chamierj,
author of "The Spitfire." Full of illustrations. Price Fifty cents.

GRACE O'MALLEY. PICTORIAL LIFE AND ADVENTURES OF
GRACE O'MALLEY. By William H. Maxwell, author of " Wild

Sports in the West." Price Fifty cents.

THE PIRATE'S SON. A Sea Novel of great interest. Full of beautiful

illustrations. Price Twenty-five cents.
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ALEXANDRE DUMAS' WORKS.
THE IRON MASK, OR THE FEATS AND ADVENTURES OF

BAOULE DE BRAGELOXXE. Being the conclusion of "The
Three Guardsmen,"

"
Twenty Years After/' and "

Bragelonne," By
Alexaudre Dumas. Complete in two large volumes, of 420 octavo

pages, with beautifully Illustrated Covert, Portraits, and Engravings,
Price One Dollar.

LOUISE LA VALLIERE
;
OR THE SECOND SERIES AND FINAL

END OF THE IRON MASK. By Alexandre Dumas. This woik
is the final end of "The Three Guardsmen," "Twenty Years After,"

"Bragelonne," and ' The Iron Mask," and is of far more interesting
and absorbing interest, than any of its predecessors. Complete in

two large octavo volumes of over 400 pages, printed on the best of

paper, beautifully illustrated. It also contains correct Portraits of
'' Louise La Valiiere," and " The Hero of the Iron Mask." Price One
Dollar.

THE MEMOIRS OF A PHYSICIAN; OR THE SECRET HISTORY OF
LOUIS THE FIFTEENTH. By Alexandre Dumas. It is beautifully
embellished with thirty engravings, which illustrate the principal
scenes and characters of the different heroines throughout the work.

Complete in two large octavo volumes. Price One Dollar.

THE QUEEN'S NECKLACE : OR THE SECRET HISTORY OF THE
COURT OF LOUIS THE SIXTEENTH. A Sequel to the Memoirs
of a Physician. By Alexandre Dumas. It is beautifully illustrated

with portraits of the heroines of the work. Complete in two largo
octavo volumes of over 400 pages. Price One Dollar.

SIX YEARS LATER; OR THE TAKING OF THE BASTILE. By
Alexaudre Dumas. Being the continuation of " The Queen's Neck-

lace; or the Secret History of the Court of Louis the Sixteenth," and
"Memoirs of a Physician." Complete in one large octavo volume.
Price Seventy-five cents.

COUNTESS DE CHARNY; OR THE FALL OF THE FRENCH
MONARCHY. By Alexandre Dumas. This work is the final con-
clusion of the "Memoirs of a Physician," "The Queen's Necklace,"'
and "Six Years Later, or Taking of the Bastile." All persons who
have not read Dumas in this, his greatest and most instructive pro-
duction, should begin at once, and no pleasure will be found so

agreeable, and nothing in novel form so useful and absorbing. Com-
plete in two volumes, beautifully illustrated. Price One Dollar.

DIANA OF MERIDOR
;
THE LADY OF MONSOREAU

;
or France in

the Sixteenth Century. By Alexandre Dumas. An Historical Ro-
mance. Complete in two large octavo volumes of 538 pages, with
numerous illustrative engravings. Price One Dollar.

ISABEL OF BAVARIA
;
or the Chronicles of France for the re;gn of

Charles the Sixth. Complete in one fine octavo volume of 211 pages,
printed on the finest white paper. Price Fifty cents.

EDMOND DANTES. Being the sequel to Dumas' celebrated novel of
the Count of Monte Cristo. With elegant illustrations. Complete in
one large octavo volume of over 200 pages. Price Fifty cents.

THE CORSICAN BROTHERS. This work has already been dramatized,
and is now played in all the theatres of Europe and in this country,
and it is exciting an extraordinary interest. Price Twenty-ave cents.
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ALEXANDBE DUMAS' WQKKS.
SKETCHES IN FRANCE. By Alexandra Dumas. It is as good a

book as Thackeray's Sketches in Ireland. Dumas never wrote ft

better book. Ii is the most delightful book of the season. Price

Fifty cents.

GENEVIEYE. OK THE CHEVALIER OF THE MAISON ROUGE.
By Aicx;:n<lre Dumas. An liittnrical Romance of the French Revo-
lution. Complete in one large octavo volume of over 200 pages,
with numerous illustrative engravings. Price Fifty cents.

GEORGE LIPPARE'S WORKS.
WASHINGTON' AND HIS GENERALS; or, Legends of the American

Revolution. Complete in two large octavo volumes of 538 pages,

printed on the finest white paper. Price One Dollar.

THE QUAKER CITY; or, the Monks of Monk Hall. A Romance of

Philadelphia Life. Mv.-tery and Crime. Illustrated with numerous

Engravings. Complete in two large octavo volumes of 500 pages.
Price One Dollar.

THE LADYE OF ALBARONE: or, the Poison Goblet. A Romance of

the Dark Ages. Lippard's Last Work, and never before published.

Complete in one large octavo volume. Price Seventy-five cents.

PAUL ARDENIIEEM; the Monk of Wissahickon. A Romance of the

Revolution. Illustrated with numerous engravings. Complete in

two large octavo volumes, of nearly- 600 pages. Price One Dollar.

BLANCHE OF BRANDYWINE; or, September the Eleventh, 1777. A
Romance of the Poetry, Legends, and History of the Battle of Brandy-
wine. It makes a larire octavo volume of 350 pages, printed on the

finest white paper. Price Seventy-five cents.

LEGENDS OF MEXICO; or, Battles of General Zachary Taylor, late

President of the United States. Complete in one octavo volume of

128 pages. Price Twenty-five cents.

THE NAZARENE; or, the Last of the Washingtons. A Revelation of

Philadelphia, New York, and Washington, in the year 1844. Com-
plete in one volume. Price Fifty cents.

B. DISRAELI'S NOVELS.
VIVIAN GREY. By B. D'Israeli, M. P. Complete in one large octavo

volume of 225 pages. Price Fifty cents.

THE YOUNG DUKE
;
or the younger days of George the Fourth. By

B. D'Israeli, M. P. One octavo volume. Price Thirty-eight centfc

VENETIA ; or, Lord Byron and his Daughter. By B. D'Israeli, M. P.

Complete in one large octavo volume. Price Fifty cents.

HENRIETTA TEMPLE. A Love Story. By B. D 'Israeli, M. P. Coa-
plete in one large octavo volume. Price Fifty cents.

CONTARINA FLEMING. An Autobiography. By B. D'Israeli, M. P,

One volume, octavo. Price Thirty-eight cents.

MIRIAM ALROY. A Romance of the Twelfth Century. By B, D'Israeli,
Mv P. One volume octavo. Price Thirty-eight cents.
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EMERSON BENNETT'S WORKS.
CLARA MORELAND. This is a powerfully -written romance. The

characters are boldly drawn, the plot striking, the incidents replet*
with thrilling interest, and the language and descriptions natural and
graphic, as are all of Mr. Bennett's Works. 336 pages. Price 50
cents in paper cover, or One Dollar in cluth, gilt.

7IOLA; OR, ADVENTURES IN THE FAR SOUTH-WEST. Com-
plete in one large volume. Price 50 cents in paper cover, or 75 centi
in cloth, gilt.

THE FORGED WILL. Complete in one large volume, of over 308
pages, paper cover, price 50 cents: or bound in cloth, gilt, price $1 00.

KATE CLARENDON; OR, NECROMANCY IN THE WILDERNESS.
Price 50 cents in paper cover, or 75 cents in cloth, gilt.

BRIDE OF THE WILDERNESS. Complete in one large yolaine.
Price 50 cents in paper cover, or 75 cents in cloth, gilt.

THE PIONEER'S DAUGHTER: and THE UNKNOWN COUNTESS.
By Emerson Bennett. Price 50 cents.

HEIRESS OF BELLEFONTE: and WALDE-WARREN. A Tale of
Circumstantial Evidence. By Emerson Bennett. Price 50 cents.

ELLEN NORBURY; OR, THE ADVENTURES OF AN ORPHAN.
Complete in one large volume, price 50 cents in paper cover, or in
cloth gilt, $1 00.

MISS LESLIE'S NEW COOK BOOK.
MISS LESLIE'S NEW RECEIPTS FOR COOKING. Comprising new

and approved methods of preparing all kinds of soups, fish, oysters,
terrapins, turtle, vegetables, meats, poultry, g*me, sauces, pickles,
sweet meats, cakes, pies, puddings, confectioner, rice, Indian meal
preparations of all kinds, domestic liquors, jmrfumery, remedies,
laundry-work, needle-work, letters, additional receipts, etc. Also,
list of articles suited to go together for breakfasts, dinners, and sup-
pers, and much useful information and many miscellaneous subjects
connected with general house-wifery. It is an elegantly printed duo-
decimo volume of 520 pages; and in it there will be found One Thou-
sand and Eleven new Receipts all useful some ornamental and all

invaluable to every lady, miss, or family in the world. This work has
had a very extensive sale, and many thousand copies have been sold,
and the demand is increasing yearly, being the most complete work
of the kind published in the world, and also the latest and best, as,
in addition to Cookery, its receipts for making cakes and confec-
tionery are unequalled by any other work extant. New edition, en-
larged and improved, and handsomely bound. Price One Dollar a
copy only. This is the only new Cook Book by Miss Leslie.

GEORGE SANDS' WORKS.
FIRST AND TRUE LOVE. A True Love Story. By George Sand,

author of" Consuelo,"
"
Indiana," etc. It is one of the most charm-

ing and interesting works ever published. Illustrated. Price 50 cents.

INDIANA. By George Sand, author of "First and True Love," eto,
A very bewitching and interesting work. Price 50 cents.

THE CORSAIR. A Venetian Tale. Price 25 cents.
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HUMOROUS AMERICAN 70EKS.

WITH ORIGINAL ILLUSTRATIONS BY DARLEY AND OTHERS,

A1TD BEAUTIFULLY ILLUMINATED COVERS.

We have just published new and beautiful editions of the following

HUMOROUS AMERICAN WORKS. They are published in the best

possible style, full of original Illustrations, by Darley, descriptive of all tfio

best scenes in each work, with Illuminated Covers, with new and beautiful

designs on each, and are printed on the finest and best of white paper.

There are no works to compare with them in point of wit and humor, in

the whole world. The price of each work is Fifty cents only.

THE FOLLOWING AEE THE NAMES OF THE WORKS.

MAJOR JONES' COURTSHIP : detailed, with other Scenes, Incidents,
and Adventures, in a Series of Letters, by himself. With Thirteen
Illustrations from designs by Darley. Price Fifty cents.

/)RAMA IN POKERVILLE: the Bench and Bar of Jurytown, and
other Stories. By "Everpoint," (J. M. Field, of the St. Louis

Reveille.) With Illustrations from designs by Darley. Fifty cents.

CHARCOAL SKETCHES ; or, Scenes in the Metropolis. By Joseph C.

Neal, author of " Peter Plocldy,"
" Misfortunes of Peter Faber," etc

With Illustrations. Price Fifty cents.

YANKEE AMONGST THE MERMAIDS, and other Waggeries and

Vagaries. :fj "W. E. Burton, Comedian. With Illustrations by
Darley. Pries i'ii'ty cents.

MISFORTUNES OF PETER FABER, and other Sketches. By the

author of " Charcoal Sketches." With Illustrations by Darley and
others. Price Fifty cents.

MAJOR JONES' SKETCHES OF TRAVEL, comprising the Scenes,

Incidents, and Adventures in his Tour from Georgia to Canada.
With Eight Illustrations from Designs by Darley. Price Fifty cents.

STREAKS OF SQUATTER LIFE, and Far West Scenes. A Series of

humorous Sketches, descriptive of Incidents and Character in fhe

Wild West. By the author of "Major Jones' Courtship,"
" Swallow-

ing Oysters Alive," etc. With Illustrations from designs by Darley,
Price Fifty cents.

QUARTER RACE IN KENTUCKY, AND OTHER STORIES. By
W. T. Porter, Esq., of the New York Spirit of the Times. With

Eight Illustrations and designs by Darley. Complete in one volume.

Price Fifty cents.

SIMON SUGGS. ADVENTURES OF CAPTAIN SIMON SU3GS, late

of the Tallapoosa Volunteers, together with "Taking the Census/*
and other Alabama Sketches. By a Country Editor. With a Portrait

from Life, and Nine other Illustrations by Darley. Price Fifty cents

KIVAL BELLES. By J. B. Jones, author of "Wild Western Scenes/
1

etc. This is a very humorous and entertaining work, and one th *

will be recommended by all after reading it. Price Fifty cents.
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"

HUMOROUS AMERICAN WORKS.
YANKEE YARNS AND YANKEE LETTERS. By Sam Slick, alias

Judge Haliburton. Full of the drollest humor that has ever emanated
from the pen of any author. Every page will sot you in a roar.

Price Fifty cents.

LIFE AND ADVENTURES OF COL. VANDERBOMB, AND THE
EXPLOITS OF HIS PRIVATE SECRETARY. By J. B. Jones,
author of "'The Rival Belles," "Wild Western Scenes," etc. Pric

Fifty cents.

BIG BEAR OF ARKANSAS, and other Sketches, illustrative of Charac-

ters and Incidents in the South and South-West. Edited by Win. T.

Porter. With Illustrations by Darley. Price Fifty cents.

MAJOR JONES' CHRONICLES OF PINEVILLE; embracing Sketches

of Georgia Scenes, Incidents, and Characters. By the author of

"Major Jones' Courtship/' etc. With Illustrations by Darley. Price

Fifty cents.

LIFE AND ADVENTURES OF PERCIVAL MABERRY. By J. H.

Ingraham. It will interest and please everybody. All who enjoy a

good laugh should get it at once. Price Fifty cents.

FRANK FORESTER'S QUORNDON HOUNDS; or, A Virginian at

Melton Mowbray. By H. W. Herbert, Esq. With Illustrations.

Price Fifty cents.

PICKINGS FROM THE PORTFOLIO OF THE REPORTER OF THE
"NEW ORLEANS PICAYUNE." Comprising Sketches of the

Eastern Yankee, the Western Hoosier, and such others as make up
society in the great Metropolis of the South. With Illustrations by
Darley. Price Fifty cents.

'FRANK FORESTER'S SHOOTING BOX. By the author of " Tho
Quorndou Hounds,"

" The Deer Stalkers," etc. With Illustrations by
Darley. Price Fifty cents.

[STRAY SUBJECTS ARRESTED AND BOUND OVER,- being tho

Fugitive Offspring of the " Old Un" and tho "Young Un," that have
been "

Laying Around Loose," and aro now "tied up" for fast keep-

ing. With Illustrations by Darley. Price Fifty cents.

.FRANK FORESTER'S DEER STALKERS; a Tale of Circum?tnntial

evidence. By the author of "My Shooting Box," "The Quorudott

Hounds," etc. With Illustrations. Price Fifty cents.

r ADVENTURES OF CAPTAIN FARRAGO. By lion. II. H. Bracken-

ridge. For Sixteen years one of tho Judges of the Supreme Court of

the State of Pennsylvania. With Illustrations from designs by Darley.
Price Fifty cents.

THE CHARMS OF PARTS; or, Sketches of Travel and Adventures by
Night and Day, of a Gentleman of Fortune and Leisure. From his

private journal. Price Fifty cents.

PETER PLODDY, and other oddities. By tho author of "Charcoal

Sketches," "Peter Faber," tc. With Illustrations from original

designs, by Darley. Price Fifty cents.

"WIDOW RUGBY'S HUSBAND, a Night at the Ugly Man's, and other

Tales of Alabama. By author of " Simon Suggs." With original
Illustrations. Price Fifty cents.
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HUMOEOUS AMERICAN WORKS.
MAJOR O'REGAN'S' ADVENTURES. By Hon. II. H. Brackenridge.

With Illustrations by Darley. Price Fifty cents.

SOL. SMITH ;
THEATRICAL APPRENTICESHIP AND ANECLOTAL

RECOLLECTIONS OF SOL. SMITH, Esq., Comedian. Lawyer,
etc. Illustrated by Darley. Containing Early Scenes, Wanderings
in the West, Cincinnati in Early Life, etc. Price Fifty cents.

SOL. SMITH'S NEW BOOK; THE THEATRICAL JOURNEY-WORK
AND ANECDOTAL RECOLLECTIONS OF SOL. SMITH, Esq.,
with a portrait of Sol. Smith. It comprises a Sketch of the second
Seven jears of his professional life, together with some Sketches of
Adventure in after years. Price Fifty cents.

TOLLY PEABLOSSOM'S WEDDING, and other Tales. By the author
of "Major Jones' Courtship," "Streaks of Squatter Life/' etc. Price

Fifty cents.

FRANK FORESTER'S WARWICK WOODLANDS; or, Things as

they were Twenty Years Ago. By the author of " The Quorndon
Hounds," "My Shooting Box," "The Deer Stalkers," etc. With
Illustrations, illuminated. Price Fifty cents.

LOUISIANA SWAMP DOCTOR. By Madison Tensas, M. D., Ex. V. P.

M. S. U. Ky. Author of "
Cupping on the Sternum." With Illustra-

tions by Darley. Price Fifty cents.

NEW ORLEANS SKETCH BOOK, by "Stahl." author of the "Port-
folio of a Southern Medical Student." With Illustrations from

designs by Darley. Price Fifty cents.

FRENCH, GERMAN, SPANISH, LATIN, AND
ITALIAN LANGUAGES.

Any person unacquainted with either of the above languages, can, with

the aid of these works, be enabled to rend, write and speak the language of

either, without the aid of a teacher or any oral instruction whatever, pro-

vided they pay strict attention to the instructions laid down in each book,

and that nothing shall be passed over, without a thorough investigation

of the subject it involves: by doing which they will be able to speak, read

or write either language, at their will and pleasure. Either of these works

is invaluable to any persons wishing to learn these languages, and are

worth to any one One Hundred times their cost. These works have

already run through several large editions in this country, for no person

ever buys one without recommending it to his friends.

FRENCH WITHOUT A MASTER. In Six Easy Lessons.

GERMAN WITHOUT A MASTER. In Six Eauy Lessons.

SPANISH WITHOUT A MASTER. In Four Easy Lessons.

ITALIAN WITHOUT A MASTER. In Five Easy Lessons.

LATIN WITHOUT A MASTER. In Six Easy Lessons.

Price of either of the above Works, separate, 25 cents each or the

whole five may be had for One Dollar, and will be sent free of postage to

any one on their remitting that amount to the publisher, in a letter.
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WORKS BY THE BEST AUTHORS.
FLIRTATIONS IX AMERICA; OR HIGH LIFE IN NEW YORK. A

capital book. 285 pages. Price 50 cents.

DON QUIXOTTE. ILLUSTRATED LIFE AND ADVENTURES Of
DON QUIXOTTE DE LA MANCHA, and his Squire Saneho Panza,
with all the original notes. 300 pages. Price 75 cents.

WILD SPORTS IN THE WEST. By W. H. Maxwell, author of " Pis-

torial Lite and Adventures of Grace O'Malley."- Price 50 cents.

THE ROMISH CONFESSIONAL ; or, the Auricular Confession and Spi-
ritual direction of the Romish Church. Its History, Consequences,
and policy of the Jesuits. By M. Michelet. Price 50 cents.

GENEVRA ; or, the History of a Portrait. By Miss Fair-field, one of tha

best writers in America. 200 pages. Price 50 cents.

WILD OATS SOWN ABROAD
; OR, ON AND OFF SOUNDINGS. It

is the Private Journal of a Gentleman of Leisure and Education, and
of a highly cultivated mind, in making the tour of Europe. It shows

up all the High and Low Life to be found in all the fashionable re-

sorts in Paris. Price 50 cents in paper cover, or 75 cents in cloth, gilt.

BALATHIEL ; OR, THE WANDERING JEW. By Rev. George Croly-
One of the best and most world-wide celebrated books that has ever

been printed. Price 50 cents.

LLORENTE'S HISTORY OF THE INQUISITION IN SPAIN. Only
edition published in this country. Price 50 cents

;
or handsomely

bound in muslin, gilt, price 75 cents.

DR. HOLLICK'S NEW BOOK. ANATOMY AND PHYSIOLOGY,
with a large dissected plate of the Human Figure, colored to Life.

By the celebrated Dr. Hollick, author of " The Family Physician,"
"
Origin of Life," etc. Price One Dollar.

DR. HOLLICK'S FAMILY PHYSICIAN; OR, THE TRUE ART OF
HEALING THE SICK. A book that should be in the house of

every family. It is a perfect treasure. Price 25 cents.

MYSTERIES OF THREE CITIES. Boston, New York, and Philadel-

phia. Revealing the secrets of society in these various cities. All

should read it. By A. J. II. Duganne. 200 pages. Price 50 cents.

RED INDIANS OF NEWFOUNDLAND. A beautifully illustrated In-

dian Story, by the author of the " Prairie Bird." Price 50 cents.

HARRIS'S ADVENTURES IN AFRICA. This book is a rich treat.

Two volumes. Price One Dollar, or handsomely bound, $1 50.

THE PETREL; OR, LOVE ON THE OCEAN. A sea novel equal to the

best. By Admiral Fisher. 200 pages. Price 50 cents.

ARISTOCRACY, OR LIFE AMONG THE "UPPER TEN." A tru

novel of fashionable life. By J. A. Nunes, Esq. Price 50 cents.

THE CABIN AND PARLOR. By J. Thornton Randolph. It i<

beautifully illustrated. Price 50 cents in paper cover
;
or a finer edi

tion, printed on thicker and better paper, and handsomely bound in

muslin, gilt, is published for One Dollar.

LIFE IN THE SOUTH. A companion to " Uncle Tom's Cabin." B/
C. H. Wiley. Beautifully illustrated from original designs by Dar-

l7. Price 50 cents.
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WORKS BY THE BEST AUTHORS.
SKETCHES IN IRELAND. By William M. Thackeray, author of

"Vanity Fair," "History of Pendennis," etc. Price 50 cents.

THE ROMAN TRAITOR; OR, THE DAYS OF CATALINE AND
CICERO. Ly Henry William Herbert. This is one of the most

powerful Roman stories in the English language, and is of itself suffi-

cient to stamp the writer as a powerful man. Complete in two large
volumes, of over 250 pages earh, paper cover, price Ono Dollar, or

bound in one volume, cloth, for $1 25.

THE LADY'S WORK-TABLE BOOK. Full of plates, designs, diagrams,
and illustrations to learn all kinds of needlework. A work every
Lady should possess. Price 50 cents in paper cover; or bound in

crimson cloth, gilt, for 75 cents.

THE COQUETTE. One of the best books ever written. One volume, oc-

tavo, over 200 pages. Price 50 cents.

WHITEFRIARS ; OR, THE DAYS OF CHARLES THE SECOND. An
Historical Romance. Splendidly illustrated with original designs, by
Chapin. It is the best historical romance published for years. Price

50 cents.

WHITEHALL; OR, THE TIMES OF OLIVER CROMWELL. By the

author of "Whitefriars." It is a work which, for just popularity and

intensity of interest, has not been equalled since the publication of
"
Wavcrly." Beautifully illustrated. Price 50 cents.

THE SPITFIRE. A Nautical Romance. By Captain Chamier, author
of " Life and Adventures of Jack Adams." Illustrated. Price 50 cents.

UNCLE TOM'S CABIN AS IT IS. Cne large volume, illustrated,

bound in cloth. Price $1 25.

FATHER CLEMENT. By Grace Kennady, author of "
Dunallen,"

" Abbey of Innismoylo," etc. A beautiful book. Price 50 cents.

THE ABBEY OF INNISMOYLE. By Grace Kennady, auttior of "Fa-
ther Clement." Equal to any of her former works. Price 25 cents.

THE FORTUNE HUNTER; a novel of New YorK society, Upper and
Lower Tenaom. By Mrs. Anna Cora Mowatt. Pi-ice 38 cents.

POCKET LIBRARY OF USEFUL KNOWLEDGE. New and enlarged
edition, with numerous engravings. Twenty thousand copies old.

We. have never seen a volume embracing anything like the sam*

quantity of useful matter. The work is really a treasure. It should

speedily find its way into every family. It also contains a large and

entirely now Map of the United States, with full page portraits of

the Presidents of the United States, from Washington until the pre-
sent time, executed in the finest style of tho art. Price 50 cents a

copy only.

HENRY CLAY'S PORTRAIT. Nagle's correct, full length Mezzotinto

Portrait, and only true likeness ever published of tho distinguished
Statesman. Engraved by Snrtain. Size, 22 by 30 inches. Price

$1 00 a copy only. Originally sold at $5 00 a copy.

THE MISER'S HEIR; OB., THE YOUNG MILLIONAIRE. A story

of a Guardian and his Ward. A prize novel. By P. II. Myers, author

of the "
Emigrant Squire." Price 50 cents in paper cover, or 75 cents

in cloth, gilt
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WORKS BY THE BEST AUTHORS.
THE TWO LOVERS. A Domestic Story. It 13 <i highly interesting izd

companionable book, conspicuous for its purity of sentiment ita

gnvphie and vigorous style its truthful delineations of character-

and deep and powerful interest of its plot. Price 38 cents.

ARRAII NEIL. A novel by G. P. R. James. Price 50 cents.

SIEGE OF LONDONDERRY. A History of the Siege of Londonderry,
ami Defence of Enniskillen, in 1CSS t.u<l 10S9, by the Rev. John
Graham. Price 37

VICTIMS OF AMUSEMENTS. By Martha Clark, and dedicated by the
author to the Sabbath Schools of the land. One vol., cloth, 38 cents.

FREAKS OF FORTUNE: or, The Life and Adventures of Ned Lorn.

By the author of " "U'ild Western Scenes." One volume, cloth. Price
Oue Dollar.

WORKS AT TWENTY-FIVE GENTS EACH.
GENTLEMAN'S SCIENCE OF ETIQUETTE, AND GUIDE TO SO-

CIETY. By Count Alfred D'Orsay With a portrait of Count D'Or-
say. Price 25 cents.

LADIES' SCIENCE OF ETIQUETTE. By Countess de Calabrella, with
her full-length portrait. Price 25 cents-.

ELLA STRATFORD: OR, THE ORPHAN CHILD. By the Countess
of Blessington. A charming and entertaining work. Price 25 cents.

GHOST STORIES. Full of illustrations. Being a Wonderful Book.
Price 25 cents.

ADMIRAL'S DAUGHTER. By Mrs. Marsh, author of " Ravens-
clifie." One volume, octavo. Price 25 cents.

THE MONK. A Romance. By Matthew G. Lewis, Esq., M. P. All
should read it. Price 25 cents.

DIARY OF A PHYSICIAN. Second Series. By S. C. Warren, author
of " Ten Thousand a Year." Illustrated. Price 25 cents.

ABEDNEGO, THE MONEY LENDER. J3y Mrs. Gore. Price 25 cents.

MADISON'S EXPOSITION OF THE AWFUL CEREMONIES OS*
ODD FELLOWSHIP, with 20 plates. Price 25 cents.

GLIDDON'S ANCIENT EGYPT, HER MONUMENTS, IIIEROGLY-
PHICS, HISTORY, ETC. Full of plates. Price 25 cents.

BEAUTIFUL FRENCH GIRL; or the Daughter of Monsieur Fon-
tanbleu. Price 25 cents.

MYSTERIES OF BEDLAM; OR, ANNALS OF THE LONDON MAD-
HOUSE. Price 25 cent?.

JOSEPHINE. A Story of the Heart. By Grace Aguilar, author of
"Home Influence," ''Mother's Recompense," etc. Price 25 cents.

EVA ST. CLAIR; AND OTHER TALES. By G. P. R. James, E^q^
author of "Richelieu." Price 25 cents.

AGNES GREY; AN AUTOBIOGRAPHY. By the author of "Jane
Eyre/' "Shirley," etc. Price 25 cets.

I ELL BRANDON, AND THE WITHERED FIG TREE. By P. Ilamilr
ton Myers. A Three Hundred Dollar urizo novel. Price 25 cci.ts.



18 T. B. PETERSON'S LIST OF PUBLICATIONS.

WORKS AT TWENTY-FIVE CENTS EACH.
KNOWLSON'S COMPLETE CATTLE, OR COW DOCTOR. Whoever

owns a cow should have tliis book. Price 25 cents.

KK^WLSON'S COMPLETE FARRIER, OR HORSE DOCTOR. All

\\int own a horse should possess this work. Price 25 cents.

Till* COMPLETE KITCHEN AND FRUIT GARDENER, FOR POPU-
LAR AND GENERAL USE. Price 25 cents.

THE COMPLETE FLORIST
;
OR FLOWER GARDENER. The bri>

in the world. Price 25 cents.

THE EMIGRANT SQUIRE. By author of "Bell Brandon." 25 cento.

PHILIP IN SEARCH OF A WIFE. By the author of " Kate in Search
of a Husband." Price 25 cents.

MYSTERIES OF A CONVENT. By a noted Methodist Preacher. Price

25 cents.

THE ORPHAN SISTERS. It is a tale such as Miss Austen might have
been proud of. and Goldsmith would not have disowned. It is well

told, and excites a strong- interest. Price 25 cents.

THE DEFORMED. One of the best novels ever written, and THE
CHARITY SISTER. By Hon. Mrs. Norton. Price 25 cents.

LIFE IN NEW YORK. IN DOORS AND OUT OF DOORS. By the

late William Burns. Illustrated by Forty Engravings. Price 25 cents.

JENNY AMBROSE
; OR, LIFE IN THE EASTERN STATES. An ex-

cellent book. Price 25 cents.

MORETON HALL; OR, THE SPIRITS OF THE HAUNTED HOUSE.
A Tale founded on Facts. Price 25 cents.

BODY THE ROVER; OR THE RIBBON MAN. An Irish Tale. By
William Carleton. One volume, octavo. Price 25 cents.

AMERICA'S MISSION. By Rev. Charles Wadsworth. Price 25 cents.

POLITICS IN RELIGION. By Rev. Charles Wadsworth. Price 12 cts.

Professor LXEBIG-'S Works on Chemistry.
AGRICULTURAL CHEMISTRY. Chemistry in its application to Agri-

culture and Physiology. Price Twenty-five cents.

ANIMAL CHEMISTRY. Chemistry in its application to Physiology and

Pathology. .Price Twenty-live cents.

FAMILIAR LETTERS ON CHEMISTRY, and its relations to Commerce,
Physiology and Agriculture.

THE POTATO DISEASE. Researches into the motion of t\e Ju'oes ia

the animal body.

CHEMISTRY AND PHYSICS IN RELATION TO PHYSIOLOGY
AND PATHOLOGY.

T. B. PETERSON also publishes a complete edition of Professor

Licbig's works on Chemistry, comprising the whole of the above. They

are baund in one large royal octavo volutnc, in Muslin gilt. Price for tha

complete works bound in one volume, One Dollar and Fifty cente, Th*

three last are not published separately from the bound volume.
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EXCELLENT SHILLING BOOKS.
THE SEVEN POUR TRAVELLERS. By Charles Dickens. Price 12J cts.

THE SCHOOLBOY, AXD OTHER STORIES. By Dickens. 12* cents.

SISTER. ROSE. By Charles Dickens. Price 12* cents.

CHRISTMAS CAROL. By Charles Dickens. Price 12* cents.

LIZZIE LEIGH, AXD THE MIXER'S DAUGHTERS. By Charles
Dickens. Price 12* cents.

THE CHIMES. By Charles Dickens. Price 12* cents.

THE CRICKET OX THE HEARTH. B/ Charles Dickens. Price 12* cts.

BATTLE OF LIFE. By Charles Dickens. Price 12* cents.

HAUNTED MAX
;
AXD THE GHOST'S BARGAIN. By Charles

Dickens. Price 11'* cents.

THE YELLOW MASK. From Dickens' Household Words. Price 12* cts.

A WIFE'S STORY. From Dickens' Household Words. Price 12* cts.

MOTHER AXD STEPMOTHER. By Dickens. Price 12* cents.

ODD FELLOWSHIP EXPOSED. With all the Signs, Grips, Pass-words,
etc. Illustrated. Price 124- cents.

MORMOXISM EXPOSED. Full of EngravJags, and Portraits of the

Twelve Apostles. Price 12* cents.

THE LIFE AXD DEATH OF THE REV. JOHN N. MAFFIT; with his

Portrait. Price 12* cents.

REV. ALBERT BARXES OX THE MAIXE ^IQUOR LAW. THE
THROXE OF INIQUITY : or, sustaining Evil by Law. A discourse

in behalf of a law prohibiting the traffic in intoxicating drinks.

Price 12-1 cents.

WOMAN. DISCOURSE OX WOMAN. HER SPHERE, DUTIES,
ETC. By Lucretia Mott. Price 12* cents.

EUCHRE. THE GAME OF EUCHRE, AND ITS LAWS. By a mem-
ber of the Euchre Club of Philadelphia of Thirty Years' standing.
Price 12* cents.

DR. BERG'S ANSWER TO ARCHBISHOP HUGHES. Price 12* cents.

DR. BERG'S LECTURE OX THE JESUITS. Price 12* cents.

FRESH FRUITS AXD VEGETABLES all the Year round, at Summer
prices, and how to obtain and have them, with full directions. 32* cents.

F. 3. PETERSON'S "Wholesale fc Retail Cheap Book, Magao
ziue, Newspaper, Publishing and Bookselling Establish-

merit, is at No. 103 Chestnut Street, Philadelphia:
From which place he will supply all orders for any books at all, no matter by whom
published, in advance of all others, and at publishers' lowest cash prices. He re-

spectfully invites Country Merchants, Booksellers, Pedlars. Canvassers, Agents, tha

Trade, Strangers in the City, and the public generally, to call and examine his ex-

tensive collection of all kinds of publications, where they will be sure to find aJ the

best, latest, and cheapest works published in this country or elsewhere, for sale Tery low.
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BY EMERSON BENNETT,
AUTHOR OF "CLARA MORELAND," "VIOLA," " PIONEER'S DAUGHTER," ETC

THIS CELEBRATED AND BEAUTIFUL WoRK is published complete in one large

Volume, of over 300 pages, paper cover, price FIFTY CENTS ; or the work is handsomely
bcuni in one volume, cloth, gilt, price ONE DOLLAR.
ONE HUNDRED THOUSAND COPIES OF THE FORGED WILL! will be sold in

a short time, and it will have a run and popularity second only to Uncle Tom's Cabin.

The Press everywhere are unanimous in its praise, as being one 'f the most powerfully
written works in the language.

THE FORGED WILL is truly a celebrated work It has been running through
the columns of the Philadelphia Dollar Newspaper, where it has been appearing for ten

vreeks, and has proved itself to be one of the most popular nouvelettes that has ever

appeared in the columns of any newspaper in this country. Before the fourth paper ap-

peared, the back numbers, (although several thousand extra of the three former numbers

were printed,) could not be obtained at any price, and the publishers of the paper
were foi-ced to issue a Supplement sheet of the first three papers of it, for new subscribers

to their paper, which induced the publisher to make an arrangement with the popular

author to bring it out in a beautiful style for the thousands that wish it in book form.

If Emerson Bennett had never written his many delightful and thrilling stories of

border life, of prairie scenes, and Indian warfare, this new story of the ' FORGED WILL'

vould have placed his name on the record as one of the best of American novelists. The

scenes, principally, of this most captivating novel, are laid in the city of New York ; and

most glowingly the author pictures to us how the guilty may, for a time, escape the

justice of the law, but only to feel the heavy hand of retribution sooner or later ; how
vice may. for a time, triumph over virtue, but only for a time ; how crime may lie con-

cealed, until its very security breeds exposure ; how true virtue gives way to no temp-

tation, but bears the ills of life with patience, hoping for a better day, and rejoices

triumphant in the end. In short, from base hypocrisy he tears the veil that hides its

huge deformity, and gives a true picture of life as it exists in the crowded city. We do

cordially recommend this book for its excellent moral. It is one that should be circulated,

for it must do good.

Price for the complete work, in one volume, in paper cover, Fifty Cents only ; or a

finer edition, printed on thicker and better paper, and handsomely bound in one volume,

jnusliu, gilt, is published for One Dollar.

T. L. PETERSON also publishes the following works by Emerson Bennett, either or

all of which will be sent by mail, free of postage, to any one, on receipt of the prices

annexed to them. All should send for one or more of them at once. Ko one will ever

regret the money sent.

CLARA MOREIjAWD; or, Adventures In the Far South-West. By Emersc-n

Bennett, author of the "The Forged Will," "Viola," etc. This has proved to be one
of the most popular and powerful nouvelettes ever written in America, 336 page&. Priu*

Fifty Cents in paper covers, or ONE DOLLAR in cloth, gilt.

THE PIONEER'S DAUGHTER. By Emerson Bennett, author of Clara

Morelaud,"
'
Forged Will," etc. Price 50 cents.

WAIjDE-WARREW, a Tale 01 Circumstantial Evidence. By Emerson Ben-

nett, author of '"
Viola,"

" Pioneer's Daughter," etc. Price 25 cents.

"VIGIjA ; or, Adventures in the Far South-West. '.iy Emerson Bennett, author of
TLe Pioneer's Daughter,"

" Walde-Warren." etc. Price 50 cents.

Copies of either edition of the above works will be sent to any person at all, to any

part of the United States, free of postage, on their remitting the price of the edition they

Wish, to the publisher, in a letter, post paid. Published and for Sale bv

T. B. PETERSOIV,
No. lua Chestnut Street, Philadelphia



d the Notices of the Press below.

BY EMERSON BENNETT.
Price Fifty Cents in Paper Cover

; or, One Dollar in Cloth, Gilt.

BEAD THE FOLLOWING OPINIONS OF THE PEESS.

" This is decidedly the best novel Mr. Bennett has written. He tells his story well,
and while leading the reader over the prairies of Texas into the haunts of the wild

Indians, or among the equally savage hands of lawless men, that once were the terror

of that country; he presents the remarkable transitions in the fortunes of his hero, in
a manner which, though often startling, are yet within the bounds of probability. Ilia

dialogue is good, growing easily out of the situation and condition of the interlocutors,
and presenting occasionally, especially in response, an epigrammatic poise, that ia

worthy of all praise. The plot abounds with adventure, and presents many scenes of

startling interest, while the denouement is such as to amply satisfy the most fastidious

reader's ideas of poetical justice. We would add a few words of praise for the excellent

Btyle in which this book is gotten up. It is well printed on good paper, and bound in a
Jnannu- to correspond with the quality of its typography." Arthur's Home Gazette.

"This is the best of Mr. Bennett's books. It is a brilliant and thrilling production,
and will particularly interest all who love to read of life in the West and South-West.
A love story runs through the volume, lending grace and finish to it. Mr. Peterson has
issued the boob in very handsome style; the type is new and of honest size, the binding
is strong and pretty, the paper is firm and white, and the embellishments are eminently
creditable. Clara Moreland should command a large sale." Philadelphia City Item.
" On looking more carefully through this racy, spirited narrative of thrilling scenes

and well-told adventures, we meet with beauties that escape a casual observation. Mr.
Bennett is a keen discoverer of character, and paints his portraits so true to nature as
to carry the reader with him through all his wild wanderings and with unabated
interest. The author of ' Clara Moreland' takes rank among the most popular Ameri-
can novelists, and aided by the great energy of his publisher is fast becoming a general
favorite." McMackin's Model Saturday Courier.

" Emerson Bennett has written some very creditable productions. This is one of hia

longest, and is well received. Mr. Bennett is a favorite author with Western readers.
It is illustrated and well printed." Philadelphia Dollar Newspaper.

" It is a tale of wild border life and exciting incident, bustle, and turmoil." Phila~

delphia North American.
" Mr. Bennett is, in some measure, a new man in this section of the universe, and, as

such, our reading public are bound to give him a cordial greeting, not only for this, but
for the sake of that wide-spread popularity which he has achieved in the mighty West,
and more especially for the intrinsic excellence that distinguishes his glowing, brilliant

productions, of which ' Clara Moreland' may be pronounced the best." Philadelphia,
Saturday Courier.
"This work is of the most exciting character, and will be enjoyed by all who have a

cultivated taste." Baltimore Sun.
' The scene of this interesting Romance lies in Texas before or during the late war

with Mexico. It is written with a great deal of spirit ; it abounds in stirring incidents
and adventures, has a good love-plot interwoven with it, and is in many respects a
faithful representation of Life in the Far South-West. Mr. Bennett is destined to great
popularity, especially at the South and West. His publisher has issued this book in a
Tery handsome style." Philadelphia Evening Bulletin.

" This is a thrilling story of frontier life, full of incident, and graphically sketched.
It is published in a good style." Philadelphia Public Ledger." This is a spirited narrative of stirring scenes, by Emerson Bennett Those who love
daring adventure and hair-breadth escapes will find it an engaging book." Detroit,
Mich., Paper.

" It is a thrilling narrative of South-Western adventure, illustrated by numerous
engravings." Detroit, Mich., Pap'r.
"It is a wondrous story of thrilling adventures and hair-breadth escapes, the scene

of which is laid in the South-West. The book is illustrated with engravings rep;sentr
ing some of the exciting events narrated by the writer." Detroit, Mich., Puptr.

'It is a work replete with stirring adventure. Romance, incident, and accident, art
blended together so as to form a highly interesting work of 334 pages." New York
Picayune,

Published and for sale by T. B. PETERSON,
No. 103 Chestnut Street, Philadelphia-



VIO
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ADVENTURES IN THE FAR SOUTH-WEST

BY EMERSON BENNETT,
.4UTHOR OF "CLARA MORELAND," "FORGED WILL," "KATE CLARENDON,"
"BRIDE OF THE WILDERNESS," "WALDE-WARREN," "PIONEER'S DAUGH-
TER," ETC., ETC.

READ THE FOLLOWING OPINIONS OF THE PEESS :

uWe have perused this work with some attention, and do not hesitate to pronounce
it one of the very best productions of the talented author. The scenes are laid in Texas,
and the adjoining frontier. There is not a page that does not glow with thrilling and
interesting incident, and will well repay the reader for the time occupied in perusing it.

The characters are most admirably drawn, and are perfectly natural throughout. We
have derived so much gratification from the perusal of this charming novel, that we are
anxious to make our readers share it with us; and, at the same time, to recommend it

to be read by all persons who are fond of romantic adventures. Mr. Bennett is a spi-
rited and vigorous writer, and his works deserve to be generally read; not only because

they are well written, but that they are, in most part, taken from events connected
with the history of our own country, from which much valuable information is derived,
and should, therefore, have a double claim upon our preference, over those works where
the incidents are gleaned from the romantic legends of old castles, and foreign climes.
The book is printed on fine paper, and is in every way got up in a style highly creditable
to the enterprising publisher."
"It is a spirited tale of fi-ontier life, of which 'Clara Moreland' is the sequel and

conclusion. Mr. Bennett seems to delight in that field of action and adventure, wher*
Cooper won his laurels ; and which is perhaps the most captivating to the general mind
of all the walks of fiction. There has been, PO far, we think, a steady improvement in
his style and stories; and his popularity, as a necessary consequence, has been and is in-

creasing. One great secret of the popularity of these out-door novels, as we may call

them, is that there is a freshness and simplicity of the open air and natural world about
them free from the closeness, intensity and artificiality of the gas-lighted world re-

vealed in works that treat of the vices and dissipations of large cities." Philadelphia,
Saturday Evening Post.
" This is one of the best productions of Mr. Bennett. The scenes are in and near

Texas. Every page glows with thrilling interest, and the characters are well drawn and
sustained. An interesting love plot runs through the book, which gives a faithful re-

presentation of life in the far South-West Mr. Peterson has issued VIOLA in his usual
neat style, and it is destined to have a great run." Clinton Tribune.

" We have received the above work and found time to give it an examination. The
ecenes are laid mostly in Texas, and pictured with all the vividness for which the au-

thor is so celebrated. Those who are particularly fond of wild and romantic adventures

may safely calculate upon finding 'Viola' suited to their taste. It is well written and
handsomely printed." Daily Journal, Chicago, III.

"It is a very interesting book. The scenes of this most exciting and interesting Ro-

mance are found in Texas before and during the late Mexican war. It is written with
much spirit and pathos, and abounds in stirring incidents and adventures, and has an
interesting and romantic love-plot interwoven with it; and is a faithful representation
of ' Life in the Far South-West.' The author of '

VIOLA,' will rank among the most

popular of American Novelists, and aided by the great energy and enterprise of his pub-
lisher, T. B. Peterson, is fast becoming a general favorite." Gazette, Rhinebeck, JV". Y

" This thrilling and interesting novel equal to anything the celebrated author ever

tvrote has been issued in a fifty cent volume ; and we would advise every one who
wants to get the value of his money, to get the book. Bennett's works are the most in-

teresting of any now published." Western Emporium, Germantown, Ohio.

THIS BEAUTIFUL AND CELEBRATED WORK is published complete in one iarg

Tolume of near 300 pages, paper cover, price FIFTY CENTS ; or the work is handsomely

Ibound in one volume, cloth, gilt, price SEVENTY-FIVE CENTS.

Copies of either edition of the above work will be sent to any person at all, to any

part of the United States, free of postage, on their remitting the price of the edition they

wish, to the publisher, in a letter, post-paid. Published and for Sale by

T. B. PETERSON,
No. 103 Cltestnnt Street, Philadelphia,



GREAT INDUCEMENTS FOR 1857,

PETERSONMAGAZl
AND CHEAPEST IN THE WORLD FOR LADIES.

This popular Magazine, already the cheapest and best Monthly of its kind in the WoirWL
il be greatly improved /or 1857. It will contain 900 pages of double-column m.diiS

patter; from twenty to thirty Steel Plates ; and Fin Hundred Wood Engraving -whichis proportionately more than any periodical, of any price, ever yet gave

ITS THRILLING ORIGINAL STORIES
Are pronounced by the newspaper press, the best published anywhere. The editors arc M*Ann 3. Stephen, author of The Old Homestead,"

" Fashion and Famine and Ch.frZJ. Peterson, author of "Mabel," "Kate Ayleslbrd," "The Valley Fatm, ete Thev a2
Rested by a corps of original contributors, such as no lady's Maeazine ever" bad M
E. D E. N. South worth author of "The Lost Heiress," Retribution." elc' etc is en-
ga-,-d to wn e a r-ouvellette ior 1857. Alice Cary, Virginia F. Townsend Caroline^
in 1 V,

y
f

IJol
>'
oke

"f ^' D**, Klla Kodmau, Carry Stanley, Clara Son tonEllen
Ashton^

etc., etc.. will also contribute regularly. New talent is conth ual y Mnaadded, regards ofcxpew. so as to keep "1'eterson's Magazine" unap, roachnb nmerit. Morality and virtue are always inculcated.

Its Colored Fashion Plates in Advance.^ It is the only Magazine whose Fashion Plates can be relied on
l.ach number contains a Fashion Plate, engraved on Si eel, colored d fa mode, andunnvalled beauty. The Paris, London, Philadelphia, and New York Fah2 Jrecr,bed, at length each month Every number also contains a doxeu or more New Styengraved on \\ood Also, a Pattern, from which a Dress, Mantilla, or Child''" 3l

k so that each number, in this
.

Its superb MEZZOTINTS, and other STEEL ENGRAVINGS

e jear, . are worth tin- subscription price.

PATTERNS FOR CROTCHET, NEEDLEWORK, ETC.
t'greatest profusion are given in every number, with instructions how to work them

3ne copy for One Year, $3 00
'hreo copies for One Year,. . 5 00
"ivs copies for One Year, ... 7 50

^LK&iTOKfili) iF[^ (c

Five, i.i^lii. or more Copies make
t the above prices, and remit ting

ig r.d s i ,:,!
"

Mii'd; or
1'.;;^;;

Gariaud" ii

s: ALWAYS IN ADVANCE.
Eight copies for One Year, . .$10
Twelve copies for One year,. 15
Sixteen copies for One Year, 20

00
00
00

a Club. To every person ^-ftiflir un
, we wiU jjivc. om/ .

" Th! GarlanTof

' "

CHAELES J. PETEES
102 CIietf S:i-e

.,

Specimens sent, gratuitously, if written for, post-paid.



WHOLESALE AND RETAIL

Cheap Book, Magazine, Newspaper, Publisliing

and Bookselling Establishment, is at

fto. 1O3 Chestnut Street, Phiia&elpMa.

T. B. PETERSON has tbe satisfaction to announce to the public, that he has removed
to the new and spacious BROWN STONE BUILDING, NO. 102 CHESTNUT STKEET,
^ust completed by the city authorities on the Girard Estate, known as the most central
and best situation in the city of Philadelphia, As it is the Model Book Store of the
Country, we will describe it: It is the largest, most spacious, aud best arranged Retail
and Wholesale Cheap B'Xik and Publishing Establishment in the United States. It is

built, by the Girard Estate, of Connecticut sand-stone, in a richly ornamental style.
The whole front of the lower story, except that taken up by the doorway, is occupied by
two large plate glass windows, a single plate to each window, costing together over threo
thousand dollars. On entering aud looking up, you find above you a ceiling sixteen
feet high; while, on gazing before, you perceive a vista of One Hundred and Fifty-Seven
feet. The retail counters extend back for eighty feet, and, being double, afford counter-
room of One Hundred and Sixty feet in length. There is also over Three Thousand feet

of shelving in the rdail part of the store alone. This part is devoted to the retail busi-

ness, and as it is the most spacious in the country, furnishes also the best and largest
assortment of all kinds of books to be found in the country. It is fitted up in the iaoa
Buperb style ; the shelviugs are all painted in .Florence white, with gilded cornices for
the book shelves.

Behind the retail part of the store, at about ninety feet from the entrance, is the
counting-room, twenty feet square, railed neatly off, and surmounted by a most beauti-
ful dome of stained glass. In the rear of this is the wholesale and packing department,
extending a further distance of about sixty feet, with desks and packing counters for the
establishment, etc., etc. All gooda are received and shipped from the back of the store,

having a fine avenue on the side of Girard Bank for the purpose, leading out to Third
Street, so as not to interfere with and block up the front of the store on Chestnut Street.
The cellar, of the entire depth of the store, is filled with printed copies of Mr. Peterson's
own publications, printed from his own stereotype plates, of which he generally keepa
on hand an edition of a thousand each, making a stock, of his own publications alouo,
of over three hundred thousand volumes, constantly oil hand.

T. B. PETERSON is warranted in saying, that he is able to offer such inducements
to the Trade, and ail others, to favor him with their orders, as cannot be excelled by any
book establishment in the country. In proof of this, T. B. PETERSON begs leave to

refer to his great facilities of getting stock of all kinds, his dealing direct with all the

Publishing Houses in the country, and also to his own long list of Publications, consisting
of the best and most popular productions of the most talented authors of the United
States and Great Britain, and to his very extensive stock, embracing every work, new or
old. published iu the United States. .

T. B. PETERSON will be most happy to supply all orders for any books at all. no
matter by whom published, in advance of all others, and at publishers' lowest cash

prices. lie respectfully invites Country Merchants, Booksellers, Pedlars, Canvassers,
Agents, the Trade, Strangers in the city, and the public generally, to call and examine
his extensive collection of cheap and standard publications of all kinds, oozaprisiu:; a
most magnificent collection of CHEAP BOOKS, MAGAZINES, NOVELS, STANDARD
and POPULAR WORKS of all kinds, BIBLES, PRAYER HOOKS. ANNUALS, GIFT
BOOKS, ILLUSTRATED WORKS, ALBUMS and JUVENILE WORKS of all kinds,
GAMES of all kinds, to suit all ages, tastes, etc., which he is selling to his customers
and the public at much lower prices than they can be purchased elsewhere. Being lo-

cated at No. 102 CHESTNUT Street, the great thoroughfare of the city, and BUYING!
bis st<vk outright in large quantities, aud not selling on commission, he can and will

sell them on such terms as will defy all competition. CaJl and examine our stock, you
^01 find it to be the best, largest and cheapest in the city; and you will also be sure to

'iid all th.- bi-^t, lartst, popular, and cheapest worlcs published in this country or r'-
artjere, for sale at the lowest prices.

Jgg*" Call in person and examine our stock, or send your orders by mail direct, to .',ne

CEUfiAP BOOKSELLING and PUBLISHING ESTABLISHMENT of

T. B. PETERSON,
Street,
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